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AMERICAN CANS 


With the season nearly half over, the pea pack 
practically in cans, small fruits on their way and 
the heavy packs of corn and tomatoes to come, we 
suggest that “memorandum” of needs be watched 


carefully. 
The season is liable to be erratic and your re- : ; 
quirements larger than anticipated. ae 


While our unusual capacities and convenient ship- 
ping locations are ample, yet, it is prudent on 
your part and helpful to us to watch the situation 
carefully. 


AMERICAN CAN COMPANY 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. Rochester 


IN THIS ISSUE—WHAT IS A SANITARY CANNERY? 
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Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BoXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 fect long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW . 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 
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The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 1 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Oliver J. Johnson, President 


WHEELING CANS 


Johnson=Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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FRUIT and TOMATO WASHER 


Office of 
foug & hires Company, 


“9, &." Brand of Tomatoes. 


Salem, Rn. 3.4 Jan. 24 > 1913. ~190 
Ayars Machine Co., 


Salem,N.J. 
Gentlemen ;= 


We have used your TOMATO WASHER the past 
season and we have no hesitancy in saying it is the 
best washer we ever saw. The paddles stirring and 
rubbing the tomatoes against each other not only 
remove all the mud and grit, which is desirable in 
making pulp, but also remove any mould or decayed 
matter from the cracks in the tomatoes, which is 
essential in order to comply with the PURF FOOD 


requirements. 
Yours truly 


Sey bo 


Salem, 


yars Machine Company, new Jersey. 


BROWN, BOGGS CO., Lrp., HAmILtTon, ONT., Sole Agents for Canada. 
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Wrap One Minute and Label The Next 


It seems like a rather strong statement but, 
nevertheless, if a packer happened to find 
himself in such a position that he would 
want to do this, he could, in just a few 
minutes change the 


Gus 


BURT INTERCHANGEABLE SS 
WRAPPER and LABELER Qh 
_ from a wrapping machine into a labeler, or vice versa, and perform the kind of work desired. 


We designed this machine especially to fulfill the needs of packers who must of necessity 
do both wrapping and labeling but who have not enough of either work to warrant their 
keeping a special machine for each. . 


| 


This machine serves equally well as‘a labeler or wrapper. In either operation, it performs 
its work with the same remarkable speed and in the same effectual manner as the regular 
Burt Wrappers or Labelers. 


If you have to do both wrapping and labeling but have not enough of either to pay you 
to get a separate machine, the Burt Labeler-Wrapper will solve your problem. By its use; 
you will save from 50% to 100% in the cost of doing the work—you will do it quicker, 
| neater and better. Your pack will be insured against rust and label stains. At the same 
time, in the Burt, you have the simplest, most accessible, durable and economical machine 


on the market. 


It is to your interest to know all about the Burt machine. Write for further information 
today, stating size cans used 


~ ~ 
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BURT 


Oliver Street at Barclay 


BALTIMORE, MD. 


—— MAKERS OF THE—— 


FAMOUS BURT WRAPPING, LABELING AND LACQUERING MACHINES 
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POLP CANS 


Five Gallon Rectangular 


OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The past week brought general relief from the 
scorching hot weather throughout the entire country, 
and as a rule there were some good rains, though not 
general in their character. This peculiarity of the 1913 
weather conditions continues, in that heavy storms may 
be experienced in one small locality, while the surround- 


| ing country, within a few miles, will not get a drop of rain. 


Some sections of this Tri-State territory have had abun- 
dant and plentiful rains, leaving the crops in good, 
healthy condition, while adjoining sections have had 
hardly any rain, and the drouth is a serious consideration, 
the crops being in very poor condition. But nearly every 
section along the Atlantic seaboard has been visited with 
good rains in the past fortnight. It is due to this pecu- 
liarity of the moisture distribution, however, that the 
reports of crop conditions vary so much. 

In the west there have been rains during the past 
week in all the sections where the drouth has been severe 
for more than a month, but it is understood in many of 
these sections the rains came too late. It will be seen in 
our “rop Correspondence that the Southwestern country 
has had its crops practically burned off the ground; such 
conditions cannot be changed at this late day, no matter 
how much rain ensues. lowa and Nebraska and Missouri 
have suffered heavily in this respect, and the crops and 
packs there must be curtailed. Coming on top of the 
heavy cut in the corn acreage of lowa, in particular, th‘s 
makes the situation there seem serious. Corn is too far 
advanced now to be changed for the better by weather 
conditions, and the crop may be said to be before us. In 
fact, the corn situation has now assumed a very promi- 
nent position in the market world of carmed foods, for 
the jobbers. have begun to realize that the pack is cer- 
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tain to be comparatively small. It is no longer a ques- 
tion of how large the pack may be, but how small. And 
what seems even more strange in relation to this article 
is the fact that the supposedly immense holdings of spot 
corn have disappeared. There have, of course, been very 
heavy purchases of corn, mostly at very low prices, and 
these orders have been shipped and taken in by the job- 


bers. but they have not gone into consumption. But the 
realization that packers are well cleaned up, taken in 
connection with the poor crop conditions and the short 
pack that now seems certain, has caused buyers to make 
frantic efforts to cover their requirements before further 
advances. As we have said, the weather may largely be 
eliminated as a factor in respect to corn. Fields that 
have been stunted by the drouth and turned yellow by 
the heat, shooting the ears when the stalks are only half 
normal size, could not be revived even by the most favor- 
able weather, or the longest possible delay of frost. 
There is, of course, a very considerable percentage of the 
acreage which is just now making ears, and the fill of 
these will be influenced by the kind of weather experi- 
enced; but where the crop has been injured by drouth 
and heat it is beyond recovery now. Most factories in 
this section are actively at work upon the crop, and it is 
said the quality being secured is very good, here in the 
East. In the West it is said that the crop being brought 
to the factories is mainly nubbins; that is, small, runty, 
ball-like ears, a direct evidence of the drouth. The qual- 
ity of such corn is usually good, but it is almost impos- 
sible to handle them through the cutters, the cobs being 
so small that the machines will not cut the corn from 
theni. It is feared the crop in all sections will contain an 
undue amount of such nubbins, owing to lack of moisture 
and consequent lack of nourishment. If so, the expense 
of producing the corn will be considerably increased, as 
well as the production cut down. 


The tomato situation in this section is a puzzle. Ac- 
cording to men who ought to know because of their ex- 
perience and ability to judge, the crop will be a small one, 
comparatively ; whereas many others seem to think that 
the crop is a good one, and as the acreage has been 
slightly increased that the pack will be large. We are 
inclined to agree with the scientist in this matter, be- 
cause he can see further than the mere surface. 


The factories are now actively at work upon the crop 
and the quality of tomatoes being received is quite good; 
very much better than the early crop. The weather has 
been favorable to the development of good, sound, well- 
ripened fruit, and the continuation of such for another 
two weeks will insure a maximum yield, because the fruit 
now on the vines will have a chance to develop well, It 
will be recalled that last season the crop was cut in half 
by rains and hot suns, which blistered the fruit and 
spread the blight, and that this began just about this 
time It was because of this damage and the widespread 
extent of it that all expected the crop and pack to fall far 
short. The jobbers as well as the canners were mislead 
by this, for no one expected the season to revive as it did, 
and then continue on indefinitely. For it is a fact toma- 
toes were packed on November Ist last year. It is a safe 
bet to make that this feat will not be duplicated this sea- 
son. On the contrary, all seem to feel that the season 
will end early, through severe frosts. Judged from the 
unprecedented weather conditions of the entire year, so 
far, this would not be surprising. 


The West has been a good buyer of tomatoes in the 
East this week; and the inquiry and demand seems to be 
rather on the increase than on the decline as might be 


in the West. 


expected, owing to the commencement of tomato pack- 
The recent cut in prices here in the 
East to 77%4c. is deplored in the West, and in fact seems 
utterly without reason. There is certainly nothing in the 
tomato crop of any section of the country to warrant cost 
prices, such as this. But the business changing hands at 
80c. has put a spirit in the market, tomatoes and corn 
nearly monopolizing the week. There has, of course, 
been some demand for peas, small fruits, peaches and 
pineapples; but in nearly every case for small amounts 
to cover immediate requirements. In fact, the entire 
line of canned foods has been in demand, for it is known 
that the holdings of jobbers in all sections and on all lines 
are light; lighter possibly than they have ever been, at 
least in four or five years. The policy of the jobber is to 
go very cautiously about buying, taking no chance of 
carrying any amount of consequence over his future or- 
ders. They stand every chance of paying heavily for 


their caution, but they are willing to take this chance. 
Meantime the camners should not lose their grip and at- 
tempt to force the market. Owing to the light sale of 
futures there is liable to be a false appearance of weak- 
ness to the tomato market in particular, but also in corn, 
brought about by certain interests compelling the sale of 
these goods as fast as packed. The early sale of futures 
usually postpones this action until the end of packing 
time. but it will be felt all during the active season this 
year. No considerable advance may be expected in the 
— while it lasts; but with this removed we look for 
such. 


APPLICATIONS FOR REGISTRATION OF TRADE-MARKS 
IN PATENT OFFICE. 


The following applications have been filed recently. Any- 
one who claims ownership of any of these trade-marks, or sim- 
ilar ones, or considers that he will be injured in his business 
by ary of the proposed registrations, may oppose the same if 
prompt steps are taken in compliance with law. For further 
information apply directly to our correspondent, Edward S. 
Duvall, Jr., trade-mark lawyer, Bond Building, Washington, 

Serial No. 


68,438 Representation of a little boy with outstretched arm. 
Used on preserved fruit-jelly, calf’s-foot jelly, Bar-le- 
Duc jelly, cheese, crab-meat, green-turtle meat, pap- 
rika, mushrooms, onions and olives, since about 1888. 


Applicants: Meyer & Lange, New York, N. Y. 
Representation of a bird on a tree-branch and the 


name La Paloma, all within two concentric circles for 
a border. - Used on citrus fruits, namely, oranges, 
tangerines, grape-fruit, lemons and limes, since Octo- 
ber, 1909. Applicant: Mt. Dora Citrus Growers’ As- 
sociation, Mount Dora, Fla. 


Word: COLONIAL. Used on oranges, grape-fruit and 
tangerines, since February 13, 1913. Applicant: 
South Florida Grapefruit Co., Piney Point, Fla. 
Words: PAY DAY. Used on canned vegetables, canned 
fruits, canned meats, alimentary paste products, 
canned fish, raisins, currants, dried and evaporated 
fruits and jelly, since November 10, 1912. Applicant: 
Klauber Wangenheim Co., San Diego, Cal. 

Word: VERAVENA. Used on Altar-wine, since May 
1, 19138. Applicant: Brotherhood Wine Co., New 
York, N. Y. 


69,661 


70,084 


70,136 


71,282 
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The New York Market 


Buyers showing more interest—Tomatoes easier and tending lower—Buyers particular as 


to grades—Corn futures all withdrawn—Fine peas strong—Fruits in quite good 


demand—Noted in the market. 


Reported by Telegraph 


New York, August 22, 1913. 

The Market.—In most lines the business during the 
week has been up to the average, with rather more in- 
quiry, and in leading varieties somewhat increased sales. 
Juyers are beginning to realize that crop conditions are 
serious in some sections of the country and are making 
thei: arrangements to secure such stocks as are neces- 
sary before prices advance as they are very likely to do. 
In the main holders are firm in their views and refuse to 
make concessions, except upon large orders, or where 
sales will clear out holdings of old stock. It is to be noted 
that tomatoes have been a shade easier, but this is due 
largely to the fact that holders are more or less anxious 
to dispose of old stock before the new pack is ready for 
delivery. Advices from all growing sections indicate that 
corn is in a bad way and that deliveries will be only small 
fractions of the quantities ordered. In other lines not 


much difference from last week’s report has developed. 
Prices in general are steady, with movement limited to 
the necessities of the season. 


Tomatoes.—An easier tone prevails and the tendency 
is toward a lower level on grades not fully up to standard, 
In No. 3 the new pack is offered a little more freely at 
T7Me. dactory. On No. 2 bids of 5%7M%c. have been wired 
into packers, and in some cases they have been given con- 
sideration. It is possible to buy off-standard No. 2s at 
55c. and No, 3s at 75c. factory. No. 10s are offered a little 
more freely at $2.45 f. 0. b. factory. Old pack tomatoes 
are a little dull and it is easy to find sellers at the quota- 
tions New York jobbers are taking hold only as they 
need the goods, and in most cases they are getting them at 
bottom figures. As a rule buyers are bidding fully 2%c. 
a dozen under asking figures. Crop and pack prospects 
are said to be more favorable in all sections. Buyers are 
particular on the score of grade and quality. 


Corn.—The tone is more active and the trend seems 
to be toward a higher level on fine stock. There is not 
much movement here, but buyers are taking advantage 
of any offers a shade under outside figures. Maine pack- 
ers are out of the market. Crop prospects are so poor 
that they do not dare to take further orders for future 
delivery. Most canners will pro rate delivery on orders 
already takeh. Advices from Indiana say that the 50 per 
cent. reduction in acreage will produce only 50 per cent. 
yield. Packers in that State will deliver only a small 
fraction of their orders. In fact, almost all canners every- 
where have withdrawn offerings of futures. 


Peas.—A stronger market is noted on fine grades 
and a good deal of stock has been picked up here and 
there at full outside figures on No. 1 Alaska and No. 1 
Admirals. The offerings in No, 2s are a little more freely 
made Interior jobbers are inquiring for stock to fill their 
early contracts with retailers in No. 1s and No, 2s. It is 
said that Wisconsin packers in many cases were unable 
to fill more than 30 to 40 per cent. on contracts for fine 
stock. Standard grades are a little less freely offered. 
A good business is noted on acceptable stock. 


String Beans—The New York pack has proved 
smal.er than was expected in the medium and low grades, 
but fine grades will be about the average yield. The dry 
wea her is responsible for the reduction. 

Spinach.—The market is a shade higher on No. 10 
Southern pack and No. 3s are held firmly at 90c. factory. 

Succotash.—The reduced yield of corn has caused a 
firmer feeling in the market and most holders are reluc- 
tant to part with their supplies below outside quotations. 
Old stock is getting scarce and is firmly held in most 
instances. 

Sweet Potatoes.—The market is steady under light 
demands, No one is able to say as yet what the output 
will be, but the supply of old stock is sufficient for pres- 
ent requirements, 

Asparagus.—At the revised prices quoted last week 
sales have been a shade more active, but not enough to 
make any real difference in the situation. 

‘zuits—A fair interest in a jobbing way is reported 
on all canned stock for immediate delivery. Reports from 
the Coast are to the effect that practically all packers are 
withdrawing some lines, their stock having been reduced 
to the danger point. The Southern pack of all varieties 
will be light, but it is impossible to say what proportion 
as compared with last year will be put up. 

Peaches.—It is harder to find sellers of standard 
lemon clings, but extra standard grades are receiving 
considerable attention, based on present quotations. The 
finer sorts of all varieties appear likely to be too few to 
meet the requirements of buyers. Southern grades seem 
to be held with more confidence and the tone is firmer on 
practically all varieties. 

Apricots.—Extras and evtra standards are held with 
confidence and buyers find it more difficult to fill their re- 
quirements below outside quotations. 

Pineapples.—Some lots of new Hawaiian pack are in 
transit and nearly due. Prices seem to be steady within 
the range quoted and holders appear confident of the fu- 
ture. Other varieties are unchanged, with relatively 
small sales in each. 

Apples.—State No. 10s are hard to find below out- 
side quotations, but offerings from the West and South 
at previous prices seem more active. Crop conditions are 
variously reported and few are ready to offer future sup- 
plies at present prices. Old stock is not plentiful and 
most holders are firm in their views upon desirable 
quality. 

Raspberries.—The situation offers no new features, 
though buyers have made slightly more inquiry during 
the week just passed. The red berries in New York were 
almost a total failure and black yielded but little better. 

Blueberries.—The Southern pack amounted to noth- 
ing, owing to dry weather, which came at just the time 
to spoil all growing fruit. The Maine pack is still un- 
certain. 

Strawberries—The shortage of other varieties of 
berries has caused an increased demand for strawberries, 
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New York packers failed to put up their usual supply, 
and the South must furnish the requirements of con- 
sumers, 

Blackberries.—The situation offers no changes. Sup- 
plies are light and buyers have difficulty in satisfying 
their wants. 

Gooseberries.—The pack so far reported is much be- 
low last year and prices promise an early advance. 


Salmon.—At the time this is written the trade is still 
waiting for the announcement of opening prices on sock- 
eye and red Alaska salmon. While nothing has been al- 
lowed to escape regarding the probable quotation, some 
of those who are well informed believe that red Alaska 
will open at $1.15. In the spot market there was no 
change. Sales have been made at $1.32%, and that is 
considered as outside. Medium red is unchanged. Co- 
lumbsa River stock is scarce and business is limited to 
the small quantities which buyers are able to obtain from 
second hands. The sockeye run is said to be heavy, and 
where the canneries are done, they have put up more 
than last year. The Columbia River season ends on 
August 25, next Monday, by legal limitation. 

Sardines.—Domestic grades are held with confidence 
on both quarter oils and three-quarter mustards. The 
run of fish on the Maine Coast has increased somewhat 
this week. but is still largely below the average. The 
pack promises to be the smallest on record. Sellers show 
no inclination to force the market and most buyers be- 
lieve that quotations will advance before the season is 
over. Foreign grades are scarce; prices are high and 
tending upward. ‘ 

Lobster.—The tone is firm and the tendency is up- 
ward. Little business is done because of the excessive'y 
high quotations. 

Shrimp.—A fair trade is noted at full prices, but most 
buyers take only small lots. 

Oysters.—Trade is dull, only a few going to interior 
points at present. 


PICKED UP IN THE MARKET. 


Offerings of No. 10 Southern pack spinach are quoted less 
freely at $5.30 f. o. b. factory. No. 3s are held at 90c. f. 0. b. 
factory. 

Sales of new pack red Alaska salmon have been made by 
one interest at $1.32% laid down here. Some stock is on the 
way and more is fully due to arrive. 

Advices from the South say that very little stock in Maine 
style corn is available at 55c. f. o. b. factory. Packers have 
oa another 2%c. and are nearly all asking 57%c. 

Reports from up-State packing centers are to the effect 
that the string bean pack will be greatly reduced because of 
dry weather. The outlook indicates a good pack of the finer 
grades. 

Grafton Johnson has been in New York a few days this 
week. He was not here on business this time, but called 
— upon his New York representatives, J. M. McNiece 

_ 4etters from the Coast indicate that a fair business is 
being done in all fruits, and that while the pack will not break 
records, it will be reasonably libéral, and that sufficient will 
be canned to satisfy the ordinary demands of trade. 

; George Hyde, of Dorman, Huxford & Co., Boston, is visit- 
ing the West Side canned foods market this week. 

An outside packer on the Coast has opened prices on 1913 
pack red Alaska salmon talls and $1.20 f. o. b. Coast, subject 
to decline. One broker here quoted new pack sockeye, No. 1 
talls, at $1.32% f. o. b. Coast. ergpepes 

Cables to the Tokstad-Burger Company say that there are 
no sardines running in the Norway fisheries at present. 

An Eastport (Me.) advice says that the abandoned can- 
nery at Chamecook is to be remodeled into a sugar refinery. 
F. E. McColl, the promoter of that ill-fated enterprise, is said 
ee the possibilities for a cannery at Robin- 

Me. 
: F. L. Kidd, well known in the canning indus 
time associated with the Paul Taylor 
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exciting adventure on a trip from Mayaguez, P. R., to Mona 
Island, forty miles away. They undertook to make the trip 
in Mr. Kidd’s motor boat. About fifteen miles out the engine 
went on strike and for a long while the party were wondering 
whether they would visit Davy Jones or not. Finally they 
were rescued by a passing United States revenue cutter and 
towed back to Mayaguez. 

Reports from Iowa, Illinois, Nebraska and to some extent 
Indiana are reported to be seriously damaged so far as the 
corn crop is concerned. The extent is variously estimated in 
the advices received from there, but that they are serious is 
certain. The only question is the proportion to which the 
dry weather has hurt the growing crop. 

The pack of Alaska salmon last year was 4,070,000 cases. 
That on Puget Sound was 2,000,000 cases. 

N. H. Fooks, of N. H. Fooks & Co., Preston, Md., reports 
that tomato packing in the vicinity of Preston will begin two 
weeks late this season. 

Sales of salmon have been made in this market at $1.25 
per dozen f. o. b. Coast on 1913 pack for red Alaska talls, 
prompt shipment. 

A bid of 77%c. was declined on a block of 5,000 cases of 
full standard No. 3 tomatoes, new pack. The refusal quoted 
80c. f. o. b. factory as inside. 

One New York jobber sold 3,000 cases of fancy State peas 
to go to Chicago. 

Ek. L. Heebner, of J. M. MeNiece & Co., is on his way to 
Europe in the interest of the firm, and will be absent about 
two months. 

Advices from Bristol Bay, Alaska, are to the effect that 
the salmon pack has been a record and that canneries are clos- 
ing after operating to capacity. In some other localities the 
canneries have half packs only and are still operating. The 
Cook Inlet canneries have put up only about half their ca- 
pacity. 

New pack crab meat is now in market. The quality is 
reported good, but the supply is short, and it is uncertain 
whether sufficient will be obtained to satisfy the demands of 
the trade. 

Recent advices from Eastport confirm previous reports 
of the shortage in the run of sardine fish. Last week was a 
fairly good one, yet the quantity taken was too small to cut 
much figure. Generally at this season the oil fish are run- 
ning, but this year large fish are plentiful in the bay and along 
the coast, and fishermen are at a loss to account for the 
change. Unless the season improves shortly it will go down 
in history as the worst in the business. Not one-third of a 
normal pack will be put up unless something changes the 
course of events. 

A letter from the Coast says that the sockeye run in Pu- 
get Sound was the heaviest in twelve years, and that the pack 
is going ahead at a rapid rate. If the present situation con- 
tinues, it will be the best known for many years, writes this 
informant. Over 500,000 cases had been packed when this 
letter was written. 

No. 2 seconds early June peas have sold for prompt ship- 
ment at 80c. delivered. 

Packers of Southern string beans have cut prices in some 
instances to $2.10 for No. 10 green and white for prompt de- 
livery from factory points. 

Telegrams from Portland, Me., authorized the withdrawal 
of prices by one packer of Maine corn. It is said that not more 
than 80 per cent. of future contracts can be delivered. 

A Baltimore advice reports the pack of oysters as closely 
cleaned up. The offerings are limited to No. 2 8-ounce at 
$1.60; No. 2 10-ounce at $1.65, and No. 1 5-ounce at 87% 
a90c. f. o. b. factory. 

Advices received here are to the effect that the pack of 
Maryland and New Jersey tomatoes is not over 10 per cent. 
of the pack at the same time last year. 

Jesse Smith, of Kemp, Day & Co., is absent in the Cat- 
skills on a two-weeks’ vacation. He will make his headquar- 
ters at Windham, in Greene county. 

A. C. Hermann, of A. C. Hermann & Co., is spending a 
two-weeks’ vacation with his family at Green Pond, a delight- 
ful lake, high among the mountains of New Jersey. 

A letter from an Eastern Shore broker says that the 
West is taking an interest in future tomatoes. and is said to 
be buying heavily at 8¢c. The pack of August tomatoes this 
year will not be one-tenth of the pack in August last year. 
One of the packers with whom we deal said that !ast year he 
packed 10,000 cases in August, while this year he will not 
pack exceeding 500 cases. At the time the ‘etter was written 
he had not put up a can and his first operation was scheduled 
for some days in advance of that date. This seems to be the 
situation all over the Peninsula, which will throw most of the 
pack into the month of September. HUDSON, 
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Silas. No. 12-N 
Sanitary Can Body Maker 


Meets the most exacting requirements 


) 


A High Speed, Smooth Running, Body Maker, free of vibra- 
tion, foreconomically making lock and lap seam can bodies. Auto- 
matic feeding may be stopped instantly independent of other parts. 
Notching dies are adjustable for the entire range of work. Abso- 
lutely square delivery to the horn and notching dies—no ‘‘cocked 
blanks’. The crank edger is a particular feature of merit both 
for its method of operation and for its strength. For different 
diameter of can bodies the adjustment for notching dies, edger, 
side guage and feed fingers is made simultaneously by simply 
turning hand wheels which move the entire mechanism holding 
intact the correct alignment. The horn is solidly supported 
straight down to the bed of the machine. Liquid solder is 
applied by means of a roll. 60,000 in ten hours is the mimimum 
capacity. 


“Builders of the Complete Line” 


E. W. BLISS CoO., 25 apaMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-«MORSE CO., 565 West Washington Street, Chicago, Ill. 


Patented 


FIRE INSURANCE 


CANNERS EXCHANGE SUBSCRIBERS 
AT 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF alte JANUARY 1, 1913 


Insurance in force - 

Cash Assets - 
Cash Savings for five years, in excess of 
Losses paid in five years - 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
GEO. G. BAILEY, Treasurer 
Rome, New York 
LANSING B. WARNER, Secretary 


FRANK VAN CAMP, Chairman WM. R. ROACH 
Indianapolis, Ind. Hart, Mich 
L. A. SEARS, T. HERBERT SHRIVER 


Chillicothe, Ohio Westminster, Md. 


$20,621,472.15 
318,078.85 
355,000.00 
306,838.67 


Chicago, Illinois 
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The Chicago Market 


Condition of business good— Some say better than last year, others not so good—Jobbers 


4 


hurt the market—A new article. 


holdings light Corn being bought by canuers—Some poor packed 1913 Tomatoes 


Reported by Telegraph 


Chicago, August 22, 1913. 

Conflicting Reports—I have made some inquiry 
among the distributors of canned foods as to the volume 
of August business, as compared with that of the same 
month one year ago, and find that experiences vary 
widely, and that there are not sufficient coincidences in 
the reports upon which to estimate even an average. 

For instance, a popular and reliable city salesman 
told me that he had been surprised to find that his first 
half of August sales and profits had equaled the entire 
month of August last year. 

A large house which does an extensive country ship- 
ping business told me, through one of its directors, that 
July business had been far ahead of July for last year, but 
that August business so far had been poor and sales were 
for the first half much behind the same month of last 
year. 

A quasi-wholesaler, whom I met, told me that he 
had determined to close out his business and quit, claim- 

‘ing that wholesalers had prevented him froni buying his 
goods to the best advantage by influencing brokers not 
to sell him goods, which charge, in my opinion, is abso- 
lutely unfounded. 

A large house doing an important amount of busi- 
ness, with both city and country retailers, stated that 
their business had been quite satisfactory during July 
and August, and sales considerably ahead of the same 
months of last year. In this connection it must be re- 
membered that the average value of goods in the grocery 
line 1s fully twenty per cent. less than one year ago, and 
that a house must sell and ship one-fifth more goods now 
in order to have the volume of their sales equal those of 
corresponding periods of last year. 

in respect to the business in canned foods, I find that 
wholesale grocers have permitted their stocks to run 
down to the lowest point touched for many years, owing 
to the timidity of the financial department of the whole- 
sale grocery houses during the past six months, and they 
must soon begin to replenish, for their purchases of fu- 
tures have been barely sufficient to cover their actual ad- 
vance sales, and will leave them no stocks of importance 
to do business with. rs 

In talking to several salesmen, country and city, as 
to the condition of stocks of canned foods among the re- 
tailezs, they told me that the retail grocers were carrying 
very small stocks, and had bought very conservatively of 


futures in canned foods. All these salesmen agreed in 


predicting an active demand for canned foods all during 
the fall and spring months to come. 


Canned Corn.—The most interesting situation at 
present in the whole line of canned food products is that 
There does not seem to be 


occupied by canned corn. 


any disposition on the part of dealers to speculate actively 
in canned corn, but there is considerable quiet buying 
on the part of those who had not covered their needs and 
future sales, and, surprising to state, the heaviest buying 
is on the part of some of the very largest canners in the 
Central West, who have, of course, inside information 
as to the decreased acreage and damage to the crop. 

The greatest injury to the canned corn prospect is 
in Iowa, a very important State in the canning of corn, 
next to Nebraska, then Missouri, and Oklahoma. 

The output and quality in Illinois and Indiana have 
not been seriously affected by the drought, but packers 
in those States had cut down their acreage heavily and 
cannot now obviate that reduction of output incident to 
decreased acreage. 

Canned Tomatoes.—There is no change in the mar- 
ket tor spot tomatoes, and the demand now is merely 
nominal, for nearly everybody is reveling in red-ripe to- 
matoes right off the vines, nicely sliced after being peeled. 
and with thin slices of onion and cucumbers laid alter- 
nately in layers with the tomatoes and some salt, vinegar 
and olive oil mixed and poured over all; which makes the 
finest salad that can be made. The Lord could have 
made a better combination for a salad than that, but He 
never did. 


Buyers seem to have lost confidence in the stability 
of tomato prices and have stopped buying while waiting 
for a break in the market. 

Some of your packers of trash in the East concluded 
to pack up some partly ripe tomatoes of the early arrivals 
of unripe stock, and to quote them as “near standards” 
and cut the market price to 77% cents, a cut of 2% cents 
per dozen, and this has had the effect to stop all buying 
for two weeks, and start buyers to making offers of 75 
cents per dozen for solid packed red-ripe fancy toma- 
toes, believing that the market was going all to pieces. 

Some of us think that early packed “near standard” 
stuff was merely some of last year’s unsalable stuff mas- 
querading as new goods. Well. there is a sucker born 
every minute, and some of them no doubt bit-at the bait . 
and were caught. 

Canned Peas.—The market is unchanged from last 
week and is without interesting features. 

Canned Salmon.—New sockeye salmon has arrived 
and is of superb quality. Nearly all the canners are 
using the Sanitary cans now, and the results are splendid. 
New Alaska salmon has not yet arrived, but the pack is 
over and a number of ships are said to have arrived at 
Seattle and some carload shipments are now rolling en- 
route to Chicago. 

Prices of the new pack of sockeye and Alaska sal- 
mon have not yet been named by the canners, but are 
expected this or next week, 

Our Chicago wholesale grocers have in a few in- 
stances bought of some of the smaller packers at a fixed 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


\ 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Leonard’s Seeds 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO. 
601-7 S. Caroline St.. BALTIMORE, MD. 


No. 1. 
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price, and have been making sales in a jobbing way at 

$1.89, $1.60 and $1.20 for fafcy sockeye salmon for flats, 

talls and halves flats, respectively, f. 0. b. cars Chicago. 
Grafton Johnson, the most extensive packer of 


canned vegetables in the world, has put a new article 
on the market this season, namely, canned tomatoes with 
swect green peppers in the can, just enough of the pep- 
pers to put whiskers on the flavor. 


There was a girl once who said that a kiss without a 
mustache was like an egg without salt, and after you 
have eaten some of these tomatoes with sweet green pep- 
pers. you will understand just what that girl meant. 


i saw several of the big buyers inspecting them, at 
first reluctantly, and then greedily, after the first taste, 
and I was reminded of the story of the farmer who, de- 
siring to wean a calf, set a bucket of warm bran mash 
before it, and said he had to pull the calf’s ears loose to 
get him to taste it, and then had to pull his tail loose to 
get him awayfrom it. WRANGLER. 


LANG WINS AND LOSES. 


Wins an Important Patent Suit—And Loses Some Valuable 
Jewelry—A Story in Two Chapters. 


Chapter I—(Taken from the Daily Eastern Argus, Port- 
land, Me., August 12th, 1913): 


“An important and far reaching decision has been rendered by 
Judge Hale in the U. S. District Court relative to the issuing of a decree 
of injunction and an accounting in the case entitled Edward M. Lang, 
Jr., against Twitchell-Champlin Company, both principals of this city. 


THE Canning TRADE 


The action involves the use of a machine for making solder hemmed 
caps for hermetically sealing foods in cans, and which it is understood 


-has been pending in courts for some years. 


» “It was claimed by the defendants that there was no infringement, 
that the alleged patent was in public use and sold for two years prior 
to the date of the filing of the application, and that the patent was 
invalid and void by anticipation. 

“After carefully reviewing all the points raised in the case and a 
comparison of the various machines mentioned during the hearing of 
testimony and arguments, Judge Hale rules that the patent was not an 
anticipation and that it was not in public use and sold two years pre- 
vious to the filing of the application. Further than under the docrine 
of equivalents the complainant has met the burden of showing infringe- 
ment. Finally it was allowed that a decree may be issued for the com- 
plainant for an injunction and an accounting.” 


Chapter II—(From the same journal, two weeks earlier) : 


“Burglars entered the house of Edward M. Lang, Jr., 249 Forest 
avenue, some time after midnight Thursday night and took several 
rings of Mrs. Lang valued at about $100, a gold chain and boy’s signet 
ring and a few clothes. They left no clue, but Captain Brown, of Sta- 
tion 2, is satisfied that the robbery was committed by knights of the 
read, or in the slang of the police blotter hoboes. 

“The burglars were very bold about the matter, gaining an entrance 
through a small window just off the main street and which can be seen 
by apy one passing up the avenue. <A chisel was used to pry open the 
window and the thieves went through the house to their heart#’ con- 
tent, inspecting everything, but it is believed they were scared “ye by 
the neighbors. 

“The Langs are away at their summer home and did not know. of 
the break until notified by the police. The only clue left was a little 
swag evidently forgotten by the robbers in their hurried exit. This 
consisted of several lenses, etc., used by opticians.” 


Ned Lang would say, probably, that they might get his 
purse or his jewelry, but the famous Lang Solder Hem Cap 
Machine Neverslips. This is the machine that puts the solid 
ring of solder around the edge of the caps, so fast and true 
as to cause the admiration of all who ever saw it work at the 
Conventions, 


special advertising effort. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Salmon run ending—Pack will compare with other years but no records broken—Alaska 


Salmon arriving - No prices named as yet—Expected to be higher— Orders plentiful, 


business good—Pinks growing in favor. 


Reported by Telegraph 


Seattle, August 22, 1913. 


Salmon.—The sockeye salmon run is waning. Hump- 
backs are now showing up in large numbers, and this is a 
pretty sure sign that the run of the better grade fish is about 
at an end. The canneries are still just about as busy as 
they can be with sockeyes. Some of the canneries have had 
more fish than they could handle, notwithstanding that they 
have operated on day and night shifts. No estimates as to 
the probable pack of sockeyes have as yet been made. It is 
known, however, that the pack will stack up with that of 
previous years, but packers laugh at some of the reports of 
record-breaking packs that are being printed in the daily 
newspapers, which are constantly seeking the sensational. 

Once during the week the state fish commissioner, Leslie 
Darwin, swooped down on several trap owners, seized the 
traps and released the fish which were in them, on the grounds 
that the traps occupied illegal locations. The state fish com- 
missioner could not have taken a time to have made his raid 
which would have embarrassed the packers more. There has 
been considerable criticism of his action. It has been pointed 
out that he should have ordered the trap owners to move 
their fish traps before the big run commenced. The loss of 
the use of the traps not only caused a large loss to the owners, 
but to the canneries which they supplied with fish. 

Large quantities of canned salmon are arriving from 
Alaska on every boat. One steamer in last week brought no 
less than 20,000 cases, the largest lot to come down on one 
boat so far this season. 

No Prices Yet.—Prices have not yet been named, and 
probably will not be for a couple of weeks. Owing to the 
large quantities of canned salmon now arriving from the 
north, however, and also because a good deal of sockeye 
salmon is already available, packers are anxious to have prices 
named so that they can commence to ship. The packers also 
believe that the larger interests which name the prices will 
place values higher than they are at present, and on this ac- 
count are anxious to have the prices named. On the other 
hand, the large interests want to know just what the pack is 
to be before naming the prices. Conditions are such that they 
say it is essential that prices be based on the actual supply. 
The time was when the supply cut very little figure, for there 
was not enough fish to go around in any event. 

Orders More Plentiful.—Orders for both spot and futures 
are now coming in in good shape. The demand for futures 
has been much better during the past week than at any time 
this season. One prominent broker here estimates that sev- 
enty-five per cent of the reds have been contracted for. One 
thing is sure, packers will be able to make full deliveries as 
soon as prices are named. This will apply to all grades. 

Some packers claim to be able to obtain slight premiums 
for pinks and medium reds. This is not surprising in view of 
the fact that stocks have moved out very rapidly during the 
past three months and the probability that the pack will be 
the smallest in four years. Some brokers are advising their 
eastern and southern buyers to buy all the pinks possible 
pointing out that the demand for this grade of fish has been 
increased very materially during the past two years as a re- 
sult of the market extension work which packers have been 
carrying on all over the world in an effort to create new open- 
ings for the surplus fish which they have had on their hands. 


The Eight-Hour Law Enforcement.—The state has an- 
nounced that an investigation is to be made in the near future 
to determine whether or not the canneries in this state havo 
been violating the eight-hour law for women. In view of the 
fact that the state law specifically states that the women can 
be employed more than eight hours where perishables are be- 
ing handled, the canneries do not have much fear that the state 
will get very far in its investigation. 


The Everett Packing Company, of Everett, Wash., has 
just inaugurated a new method of shipping fresh salmon to 
eastern markets. The salmon are frozen into cakes of ice 
and these loaded into cars and sent east. It has been found 
that at this time of the year the fish will carry better when 
shipped in this manner. A number of shipments have been 
made and reached destination in fine condition. 

“SALMON.” 


TRIMMING “FRUIT TREES.” 


“Mr. Pulsifer, our new neighbor, says our fruit trees 
should be trimmed,”’ said Mrs. Jamesworthy. ‘He says they’ll 
never bear fruit the way they now are. He was a nurseryman 


. for several years and knows how to do the work properly, and 


says he’ll do it for 50 cents an hour.” 


“If Mr. Pulsifer doesn’t like the looks of our trees he 
can go to thunder,” replied Jamesworthy. ‘‘So we have an- 
other officious neighbor who is eager and anxious to tell you 
how to blow in the few thalers your toil-worn husband has 
accumulated in blood and tears. And instead of batting him 
over the head with the fire shovel you listen to his incendiary 
remarks, and now I suppose you figure on camping on my 
trail until I loosen up and engage this Pulsifer pirate to come 
and mutilate my vines and fig trees. 

“There’s nothing to it, Mrs. Jamesworthy. You’ll see 
the pigs flying and the cow swinging on the garden gate 
before you see me handing out my large, round piasters to 
such a man as Pulsifer. 

“If the trees were worth it, I could prune and trim them 
myself in two hours, for I also worked in a nursery in my 
youth. I was employed in one of the largest nurseries in the 
West for half a day, driving a blind mule, and what I don’t 
know about trimming trees isn’t worth knowing. Just give me 
a spokeshave and a jackplane and I’ll trim a tree until it 
brings tears to your eyes. 

“But first I want to be satisfied that the trees are worth 
trimming, and ours are not. We bought them from an oily- 
tongued stranger, and he said they were apple and cherry 
trees, but his tongue was forked. He was one of those men 
who. couldn’t tell the truth unless they were under the influ- 
ence of an anaethetic. The trees are slippery elms and bass- 
woods, and they’ll never produce any apples or cherries in a 
thousand years. 

“You might as well hire a man to trim the fence posts 
in the back yard and then expect them to produce goose- 
berries. But you never consider such things when you see a 
chance to spend my paltry savings. Any old scheme appeals 
to you if it will put me a few rods nearer to the poorhouse. 
You’d be perfectly willing to hire such a corsair as Pulsifer 
and have him hang around here until the robins nest again, 
sawing a few twigs off those trees and talking politics and 
woman suffrage at the rate of 50 cents an hour. If he once 
got started at such a job he’d never break loose from it until 
he saw my goods and chatels sold at auction to satisfy my 
creditors. That’s the kind of a man Pulsifer is. 

“As for spending any real money to trim those imitation 
trees in our back yard, the idea is preposterous! We could 
buy enough cherries and apples to last us the rest of our nat- 
ural lives for what Pulsifer would charge for shingling one 
tree.” WALT MASON, 
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WHAT IS A SANITARY CANNERY? 


There have been so many efforts made to obtain Sanitary Conditions in all canneries, 


but so many conflicting instructions that some are puzzled to know just what is 


wanted. Here is a plain talk to the point. 


By ALPHA 


(Written especially for THE Canning TRADE) 


To answer this I am not going to give any dictionary or 
technical definition of the word ‘‘sanitary,’’ but rather let us 
take the most simple or “garden variety’ understanding of 
the word. Sanitation really means cleanliness, and the old 
saying that “cleanliness is next to Godliness’ might be ex- 
pressed in the one word ‘“Sanitation.”” Therefore, if your 
cannery and. its surroundings are perfectly clean you can rest 
assured they are sanitary. 

But do not immediately jump to the conclusion that 
everything is clean and therefore the cannery is sanitary. It 
is necessary to dig in and analyze the situation. 


THE LOCATION. 


For instance—and to begin at the foundation, as it were— 
how is your cannery located? If it is situated in a hollow or 
swamp where refuse, dirt and water are bound to accumulate, 
and where there is no chance for proper drainage, its location 
cannot be considered clean—sanitary. Or if it has béen placed 
down a side street in a town or city where no proper paving 
or sewerage exists, it cannot be said to be sanitarily located. 
However, if your factory is well located on high ground, with 
good drainage, which carries all juices, water, etc., well away 
from the buildings, and there are no stagnant pools or piles 
of refuse about (because no cannery can be classed as sani- 
tary or clean if such conditions exist), then let us consider 
the buildings themselves, particularly the floors. 


THE BUILDINGS. 


Are the floors tight, in good condition, connected to 
proper drains, and are they kept clean at all times, particu- 
larly when the cannery is running? Every cannery should 
have absolutely tight floors—not the kind with cracks, holes 
or half-inch spaces between the boards, because such condi- 
tions allow dirt and refuse to collect under the buildings, 
which molds, rots and makes everything but clean surround- 
ings. Cement undoubtedly makes the best floor, because it 
can be washed down without injury and does not soak up 
juices and odors. Lacking cement every floor should be other- 
wise made tight, and any good builder or contractor will tell 
you how best to do this. ‘ 

Of course if it should happen that your plant has been 
built upon piles over tidewater, where every vestige of refuse 
or cannery waste would be removed by the changing tides, 
then open floors could not be objected to; but this does not 
mean that a few feet, or even one-half of the cannery floors, 
can be over some stream or river and the entire floor space be 
open, allowing dirt and rubbish to accumulate on the ground 
beneath which could only be removed by a tidal wave. Be 
strictly honest with yourself in applying that word “sanitation” 
or “‘cleanliness,’’ and you won’t go wrong, but deviate one inch 
in its application and you are very liable to be a mile off in 
your sanitary conditions. 


THE WALLS AND CEILINGS. 


But granting you have your cannery properly located and 
the floor up to the scratch, or have studied out just what is 


required, how about the condition of the walls and ceilings? 
Can you honestly say they are clean—free from cobwebs, dirt 
and last year’s accumulations? The thing to do to make sure 
of it is to give them a coat of paint or whitewash both inside 
and out. And let’s pause right here for a moment. If you 
can’t give those walls that inside and out treatment, then by 
all means take care of the inside first. It is much better for 
the hobo, from a health standpoint, to spend his 10 cents ona 
bath than on a shine, though the latter may make him feel 
more like a sport. A nice looking cannery on the outside is 
not to be despised, but the inside is a thousand times more 
important. And one other point,- gentlemen, while we are 
speaking of the condition of the walls and ceilings of your 
factory—and this applies with particular emphasis to our 
friend, the country canner—don’t allow that whitewashing or 
painting to have been very carefully done about your home 
and other farm buildings and then permit the cannery to be 
overlooked or say it is too expensive. In the name of heaven, 
don’t say that; and if your wife has been the cause of those 
home buildings having been so carefully painted or white- 
washed, take this to her, please, and ask her to read it. Don’t 
imagine I am arguing that having a fine home with well 
painted or whitewashed buildings is not fine or the proper thing 
It most certainly is, and I love to see such a place, but what 
I am trying to bring right home to you is this: Your money, 
and possibly that of your wife, is invested in that cannery. It’s 
a business venture in which you hope to make a profit, and 
to make that profit you must sell the output of your cannery 
at the best possible prices. What you pack is food—some- 
thing you are going to ask other men’s wives to pay good 
money for and to put into their mouths. Do you imagine 
you can do that consistently if the buildings in which the pack- 
ing is done have so little of your thought that they have not 
even been whitewashed, although your cow stable and chicken 
house at home have not been so overlooked? I’m sorry to 
say I’ve seen just such conditions, but happily they are grow- 
ing distinctly less. 


TOILET ARRANGEMENTS. 


But to get back to where we left off. If those walls and 
ceilings are sanitary—clean—how about your toilet arrange- 
menis? Are they separate, so that the women will not be 
embarrassed by the near proximity of the men? And clean- 
liness should be obtained and insisted upon here, too. If 
you are not connected to a sanitary sewer and must resort to 


the surface toilet for the employes, see that these are properly 
built, whitewashed or painted and kept cleaned. They can 
easily be so constructed as to be fly-proof—an important con- 
sideration where many persons are employed—and also 80 
equipped that the excrement can be limed, removed and 
buried. 


If you are so fortunate as to have a good sanitary officer 
in your district, he can quickly tell you how this should be 
done, and the expense is very slight. 
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COLBERT’S 
Capping Steel Clamp 


that will stop your cap- 
ping troubles. 


TRY THEM AND BE CONVINCED 


Guaranteed to give 


satisfaction or money 


$15.00 PER DOZEN back. 


COLBERT CANNING MACHY, CO, 


Extra Heavy All Steel Stool With Our 
Special Spring Steel Back 


No. 44 NET PRICES 


Height Per Dozen 
$15 00 
16 50 
CONSTRUCTION 


Legs—High Carbon Angle Steel, 
34 in. x % in, x %& in., making 
them very rigid and strong. Bot- 
tom of legs flat and smooth, 
allowing them to set level on 
the floor. 
Joints—Riveted. 
Braces—Flat Steel, 44 in. 3/16 in. 
Seat—Pressed Steel, highly fin- 
ished enamel, 12 in. 
Back—Double braced and adjus- 
table from 10 to 16 inches. 
No, 44 without back is our No. 4, 
deduct $4 per dozen from price 
quoted above. 
Our Nos, 44 and 4 All Steel Stools 
are absolutely sanitary and prac- 
tically indestructible and will ad- 
mit to being cleaned with an 
ordinary water hose, there being 
no wood to warp or split. 

Can fill all orders within 48 hours 


No. 502 Phoenix Bldg., Balto., Md. Angle Steel Stool Co. Ostego, Mich. 


ui ‘“‘Makers of Angle Stee! Products which can’t wear out’”’ 


WOLD|  TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. 


SANITARY 
CAN 
MACHINERY 
THAT IS 
EFFICIENT 
DURABLE 
Is our No. 79 Lock Seamer without AND 
Coffee and other Dry Can Bodies. oe 


MAKERS OF HIGH CLASS, HIGH SPEED 


CHICAGO, ILL. 


Sanitary Can Lock and Lap Seamer 


No. 79 


Just as it was seen at the Conven- 
tion. It is well built, Smooth Run- 
ning and guaranteed to do the work. 
You can depend on this machine to 


work when you want cans. 


WOLD AUTOMATIC CAN MACHINERY, PRESSES and DIES WOLD 


— 
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facilities for the employes. This does not mean bath tubs and 
tile swimming pools, though they are both fine if you can 
supply them. It does signify, however, that you should have 


running water in washing troughs or stands for no other — 


purpose, or at least clean pails of it, with towels and soap at 
convenient points about the factory so that the workers may 
wash their hands frequently without difficulty. 


WORKING CLOTHES. 


The next important consideration is the working clothes 
of the men and women. You may feel that you have nothing 
to do with that part of it, as it is a personal matter with each 
employe. If such is the case, just remember the public has 
something to say about it, since no one wants to eat food 
put up by workers in dirty garments, and, besides, some 
States recognizing this very fact, have passed laws prescrib- 
ing what is proper wearing apparel. Washable overalls, 
aprons and caps are best, and should be supplied by the em- 
ployer or employe individually, according to conditions. Some 
stipulated mode of dress should be insisted upon, however, as 
a variegated assortment of clothes makes a bad sight, and 
not in one case out of a hundred will it prove to be sanitary— 
clean. 


All the pointers or suggestions that have so far been set 
down here should be attended to before the factory begins 
operations, and now we come to the handling of the ma- 
chinery and other untensils when in use. Provision should 
be made so that these can be thoroughly scalded and washed 
and the machinery should have a final cleaning with live steam 
from the boiler. A stout hose is best for this purpose. 

You will note throughout this article that everything 
suggested has a direct bearing on cleanliness—or, as we so 
often see it in print, sanitation—and the canner who puts 


TRY ONE 
YOU WILL BE PLEASED 


The No. 73 Canner’s Fire 
Pot is the hottest fire pot 
made and constructed to take 
care of the largest sized cap- 
ping steel. A pot of metal 
can be melted at the same 
time. It is NOISELESS, 
SMOKELESS and ODOR- 
LESS. The burner is of im- 
proved construction and has 
two heating surfaces. The 
gas is superheated before it 
is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
center. A sub-flame heats 
the generator so that the 
heating flame can be turned 
low if desired thus saving 
fuel expense and the maximum heat can be had at a moments 
notice. Ample air pressure is produced by powerful automatic 
brass pump in tank. The top section is strongly made and the 
tank is of heavy galvanized iron, thoroughly braced, to with- 
stand hard usage. An ideal fire pot that will save the canner 
time, fuel and money. All leading jobbers of canner’s supplies 
will supply at factory price or we will ship direct if cash 
accompanies the order. Send for Catalog—It’s Free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 73 FIRE POT 
Price Each, $7.00 Net 
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And now we come to the question of proper washing 


every operation of his plant through that acid test, and does 
-not deviate from it, may go home at night and not fear the 
sanitarians or State or Government officials. 

That matter of cleanliness applies, of course, as well to 
the foods in the can and the label surrounding it. Both should 
be clean—that is, sound, good fruit and a truthful label. 


And here comes up a point into which the sanitarians 
and the penetrating light of cleanliness have not as yet 
reached very far. I refer to the cleanliness of the cans before 
they are filled. They may not be absolutely dirty, but they 
haven’t that Godly trait of real cleanliness, and it’s well to 
think about this now, as it is going to be taken up before 
long or I miss my guess. ~ 


SCALDING METHODS. 


There is another point that cannot be overlooked by the 
canner with a sanitary factory. That is the scalding operation. 
This, of course, applies particularly to the tomato cannery. 
If a power scalder of any kind be used, it should be so 
equipped that the tomatoes will secure a thorough rinsing be- 
fore and after scalding in clean water or sprays. Any ma- 
chine that passes bushel after bushel of fruit through the 
same water and delivers the tematoes to the peelers without 
any further washing or rinsing, is not a clean or sanitary 
method. Nor can any machine be so classed that is so con- 
structed that it cannot be gotten at and thoroughly cleaned. 
Likewise any apparatus that is made of such material that 
it will become so water-clogged with juices, water and odors 
as to make it impossible to get rid of them cannot come within 
the circle of sanitary equipment. 

If you happen to be still using a hand scalder, then by all 
means use them in duplicate, and alternate as soon as the 
water in one becomes cloudy. Or have a tub of clear water 
alongside and rinse the tomatoes in this before scalding. You 


is impossible without uniform temperature in 
processing. Without it you cannot get the fine 
flavor, consistency, and attractive appearance 
that you want—and you can’t get uniform 
temperature without automatic control of pro- 
cess kettles and retorts. Use 


The TAGLIABUE Automatic 
Temperature CONTROLLERS 


Especially designed for canners. They save in time, labor 
and fuel. and reduce spoilage to the minimum. Cost abso- 
lutely nothing, for they save their own cost during the first 
year. 


Bulletin 227 explains. Write for it—we send it free. 


C-J.TAGLIABUE MFG.CO.2; 


LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 
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ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Slaysman Automatic Double Can Wiper 


SLAYSMAN & AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 
S. E. Cor. Pratt and President Sts. BALTI MORE 125-127 E. Falls Avenue 
801 E. Pratt Street . 11 S. Front Street 


CLEVELAND, OHIO. 


Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 


you would continue as a regular buyer. 


We will be pleased to submit samples and prices. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINNATI, OHIO, Peari St. & Eggleston Ave. Marine Bank MD. 
BIRMINGHAM, ALA., 825 Woodward Bldg. 808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 

MILWAUKEE, WIS., Canal and I6th Sts. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 B. 5th St. 7 one aa Se Ltd. 

ain A le 

BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & Gerrard Aves., TORONTO, ONT. 
PITTSBURGH, PA., Diamond Bank Bidg. Drexel Bldg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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ness or sanitation should be made? The answer is that the 
public demands it and will have no substitute. Therefore if 
you have been puzzled and at times pretty well disgusted in 
your endeavor to learn what is a real sanitary cannery, just 
remember it can be expressed in but a few words of plain Eng- 
lish. A sanitary cannery is a clean cannery—a clean location, 
clean buildings, clean floors, walls, toilets and washing arrange- 
ments, clean workers and machinery, clean goods, clean 
labels, and last, but not least, a clean owner with a clean 
heart, with love for his fellowman and the fear of God abid- 
ing therein. 


The canning season of 1913 in most sections of the coun- 
try is now humming along and it may seem a little late to 
make changes or improvements, but I have preached no new 
creed or doctrine in this article. It has all been written up 
and published long ago by minds no doubt much better able 
to express the thoughts of cleanliness than mine. How- 
ever, it is not too late to take this copy of THE Canning 
if there are any conditions or operations that do not come 
TRADE, go out into your factory, spend half an hour to see 
up to that acid test of thorough cleanliness. If there are, 
then just to that extent is your cannery not sanitary. It may 
be an easy matter to make it so, and during running time is 
when cleanliness counts. If you cannot change it at once, jot 
it down on a piece of paper for future reference. Remember, 
your money is invested in that plant. It is your business, and 
you cannot afford to take any chances on sanitation. 

If I have helped you to a better understanding of the word 
in its most simple terms, I am well repaid for my trouble, and 
if you will make Miss ‘Cleanliness’ your best girl, paying 
strict attention to her dictates, you won’t be far wrong when 
visitors, whoever they may be, speak about sanitation. 
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see it is only another application of that word ‘cleanliness.’ 
Do you ask why all this fuss and feathers about cleanli- 


WOMEN ARE INSPECTING. 


€anneries in All Sections Are Being Carefully Looked Into— 
§ What May Be Expected. 


That women’s clubs and other such organizations have 
taken it upon themselves to see that food factories are run in 
a thoroughly cleanly’ manner—aside from anything the Pure 
Food Inspectors may do—is to be seen in the reports of daily 
papers on all sides. They are passing severe judgments, and 
their findings have even greater weight with consumers than 
would similar ones issued by State or National Inspectors. 

They may be expected to visit any or all sections this com- 
ing season; and they must be taken into account. 

Notice this from Dallas, Texas: 

“University of Texas, Austin, Tex., July 11.—Miss Jessie 
P. Rich, lecturer on domestic economy for the department of 
extension, University of Texas, has just completed a tour of 
inspection of a large number of the canning factories through- 
out ihe State. She reports one thing to be commended, the 
fact that the factories visited were all open for inspection and 
that the public was invited to inspect them. 

“Miss Rich advises the- people to take advantage of this 
opportunity to inspect one source of their food supply. Miss 
Rich also reports that with one or two exceptions the factories 
of the State visited by her are not maintained according to the 
highest standard possible.”’ 

And the following is taken from the Baltimore Evening 
Sun of recent date, covering conditions in Maryland: 

“The women who backed the 10-hour law and worked for 
its passage before the last session of the General Assembly are 
going to use just as strenuous efforts to increase the efficiency 
of that law and its enforcement when the Legislature meets 
again. 


IT CLEANS TO A FINISH 


Hardly before you know it the cleaning is done, and 


gets the decision ‘‘cleaned clean’’. 


Sanitary 
Cleaner and Cleanser 


This contest with dirt, odors and germs is important as every 


handler of foods knows, and any canner needs only to let ‘‘Wyandotte’’ tackle some of those sour odors, 
or unclean places to see how quickly it deserves the decision ‘‘cleaned clean’’. 

That’s ‘‘Wyandotte’’ business, to ‘‘clean clean’’. Food Inspectors know it and they recommend 
Wyandotte Sanitary Cleaner and Cleanser wherever food is canned and if you would win the favor and 
confidence of critics of sanitary conditions ‘‘Wyandotte’’ is the cleaner to use. 

No grease, no soapy suds, no ‘‘biting’’ caustic, nothing that is unsanitary is put into ‘“‘Wyandotte’’. 
INDIAN IN CIRCLE It is sanitary and has only the most sanitary cleaning ingredients. Proof of this is 
found in the delightfully fresh and sweet smelling atmosphere which is common 
wherever ‘‘Wyandotte’’ cleans. You can use it also for sweetening staleness and 
removing odors as well as for cleansing the utensils and machines. 


Ask your distributor, A. K. ROBINS & CO., BALTIMORE, MD., to ship you a keg 
or barrel. Every claim is fully guaranteed. 


IN EVERY PACKAGE 


THE J. B. FORD COMPANY, Sole Mfrs. Wyandotte, Mich., U. S. A. 
This Cleaner has been awarded the highest prize wherever exhibited. 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will'landle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the _ largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 


etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 


U. S. A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


B. Z. TERRY, Pres. A. C. TERRY, Secty. & Treas. 


FLUX 


The smallest single item of ex- 
pense in your factory require- 
‘ments, but very important. 


Why not have the best 


Brann 


“There is no other best, nor 
any just as good’’—as 


ANCHOR BRAND No. 2 


Especially adapted for use on Hawkins’ or 
Ayars’ Cappers. Also the best hand cap- 
ping flux on the market. ‘ 


NON-ACID 
SOLDERING FLUXES 


NOTE OUR NEW PRODUCT 


“AMERICAN PURIFIER” 


A Perfect, Odorless, Colorless, Liquid Disinfectant 
and Deodorizer 


DESTROYS AND RENDERS HARMLESS ANY FOUL SMELL 


GARDEN CITY LABORATORY 


Long Distance Phone, Yards 554 
612 W. 43rd STREET CHICAGO 
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Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


WORKS: 


ATLANTIC WHARF 


Boston & Lakewood Ave. 


OFFICE: 


2639 BOSTON ST. 


Baltimore, Md. 


ATLANTIC CANS 


——FOR—— 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quality 
Cleanliness 
Prompt Service 
ORDER NOW 


ATLANTIC CAN CO. 


BALTIMORE 
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Aimed to Protect Girls in the City. 

“The women of the counties are to be the backbone of the 
campaign this fall and winter. When the 10-hour law was 
passed it was the girls who work in city shops and factories 
that it aimed primarily to protect. 

“The compromise which brought about the bill’s passage 
exempted the canneries which flourish in nearly every rural 
section of the State. The 10-hour law bureau, of which Miss 
Sarah F. Martin is director, has no jurisdiction over the 
women workers in these food factories. 


Trying to Arouse Public Sentiment. 

“The Bureau of Industrial Statistics and Information and 
the child labor law inspectors keep a supervisory eye on condi- 
tions in the canneries, but that is all. An aroused public opin- 
ion in the county districts where the canneries are located is 
what the Consumers’ League is working for by next winter. 

“A committee on social and industrial conditions was es- 
tablished by the State Federation of Women’s Clubs to aid in 
work of this sort. Miss Mary E. Lent is chairman of the com- 
mittee, but during her absence from the city on account of 
poor health Miss Anna Herkner, who is also assistant chief of 
the Bureau of Industrial Statistics and Information, has been 
acting as chairman of this committee. 


Women Gathering Information. 


“The cannery season in most sections is now in full sway 
and the clubwomen in the counties are undertaking the task 
of gathering all the data they can to report back to Miss Herk- 
ner’s committee.”’ 

New York State is being raked from end to end—evi- 
dently in an effort to substantiate the false charges made last 

“season against the canners of that State. 

In a recent issue of a New York city daily paper seine 

the following: 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C. M. KEMP MFG. CO, 
405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 


Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


“Another great ‘blow’ is to be struck for the ‘under dog!’ 
A corps of ‘special investigators’ from the New York State 
Bureau of industries and immigration have started out from 
this city on the annual immigrant labor camp ‘inspection.’ 
Each investigator will have a different section of the State to 
‘cover.’ More than 2,000 immigrant labor camps will be vis- 
ited. Conditions in a large number of these camps were found 
a year ago to be so unhealthful as to menace the health of the 


State. Most of the camps are from two to twenty miles from 
the nearest village. 


“Special Investigator Praete will go through 100 or more 
cannery camps in the northern part of the State. In many of 
these camps children were found last year working in dark 
buildings and lodging in unsanitary quarters. The State Can- 
ners’ Association recently agreed to consider favorably sug- 
gestions from the bureau for improving living conditions in 


these camps. The recommendations will be based on Inspec- 
tor Praete’s report.’’ 


Delaware’s Cannery Inspector is constantly in the field, 
going over factory conditions. New Jersey is paying strict at- 
tention to all canners; Maryland’s pure food inspectors have 
made one visit and will undoubtedly make many more; Vir- 
ginia is in constant touch with its large number of canners; 
Ohio is paying very careful attention to conditions; Indiana 
also, and Minnesota and Iowa will have their special cannery 
inspectors constantly ‘‘on the job’’—so that, all in all, this 
season will be one of constant supervision for all canners. 

No use to protest—you must meet demands and be in full 
compliance with requirements, or you will be condemned. 


To Save Money See the 


“Wanted & For Sale” Ads 


Manufacturers 
— — 


CANNING HOUSE MACHINERY & SUPPLIES 


Prices We have a 
large and 
Quoted on vente 
Special ment of 
hinery; 
Machi mac ; 
therefore, 
= can give 
Specifica- prompt and 
tions satisfactory 
service 
Pea Graders Pulp Finishing 
Pea Fi Machines 
Continuous 
Kettles Steam 
Crates Exhaust Boxes 
Trucks , Pineapple 
Machinery 


“Genuine” Bucklin Siees Pulp Machine 
The Sinclair-Scott Co., BALTIMORE, MD. 
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What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 


THE CAN 
STANDS STILL 


the can stands still during the seaming operation. 


These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


A Great Success. 


by us. 


L. & J. A. STEWARD, 


Rutland, Vt. sanitary cans with 


“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 
We sell it 
get it ter you screws. 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 8% inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, a’ter being cored, is placed on the centering plug on 
cross head and fed through the tube by hand hoit on cross heads, the 
rods on the sides act as guides. 4 


THE JOHN MITCHELL Co. 


Canning and Canmaking Machinery. 


Foot of Washington St., 


BALTIMORE, MD., U. S. A. 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 
by the Canners Themselves—Definite and Authori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Baltimore, August 19th, 1913. 


The Canning Trade: The following extract from a letter 
received today from a prominent firm of brokers in the West 
may be of interest to you: 

“Not in our fifteen years’ experience in the 
brokerage business have we seen such conditions ex- 
isting as confront us this season. This whole 
Southwestern country is burned, parched and blis- 
tered as it never was before in the recollection of 
the oldest inhabitant. Taking tomatoes, for in- 
stance, there will not, under the most favorable con- 
ditions from now on be, to exceed 10 per cent. as 
many packed as there were last year. Yet in the 
face of these conditions, jobbers are not taking any 
interest in this commodity. The time is coming— 
really we expect it to break loose early next week— 
when the West will turn in earnest to the East for 
tomatoes. Nothing can prevent this happening. The 
buying may be delayed, but buy they must in the 
East.” E. C. SHRINER & CO. 

Fruitland, Md., August 19th, 1913. 
: The Canning Trade: Your correspondent from this place, 
or writing as from here, is wide of the mark. Instead-of ex- 
pecting a larger pack this year, quite the contrary is expected. 
Further, instead of a small pack by the undersigned, he 
packed more tomatoes last year than ever before in any sea- 
son since he began packing. While my acreage is larger than 
last year, I expect a considerably smaller aggregate quantity 
this year. Instead of a long season, it looks like the shortest 
season ever. JOHN H. DULANY. 

(Note.—In forwarding the above letter Mr. Dulany says 
in an accompanying letter that “he desires to protest against 
and correct some of the inaccuracies’’ of our ‘Special Cor- 
respondent,” and, continuing, says: ‘‘Instead of a cut in the 
crop last year, I packed the largest pack ever, and larger than 
the expected pack this year. Further, the yield is now not 
expected to be as large per acre as last year. The tone of the 
article in question is optimistic, while the real feeling is de- 
cidedly pessimistic. I presume the article headed Allen (in 
last week’s Crop Reports), a neighboring town, is about as 
misleading from what I have been able to learn.” And we 
cheerfully comply with his request to publish the above cor- 
rection over his signature. In justice to our Correspondent 
would say that he is not directly or indirectly connected with 
the industry, but is so situated as to have a good pervue of 
the entire field on the Peninsula, and is in constant touch with 
many growers. His opinions we know to be thoroughly honest 
and we believe unbiased. Anyone who knows John H. Dulany, 
knows that there is not a more honorable, and straight- 
forward packer in the business, and that he is a careful stu- 
dent of every phase of it; therefore what he says of his crop 
conditions is true. All of which simply goes to prove the 
liability of differences in honest opinions in relation to crop 
conditions.—Editor. ) 

Salisbury, Md., August 20th, 1913. 

The Canning Trade: Despite the fact that the water- 


melon and cantaloupe crops are now on in full blast in the 
upper part of Wicomico, growers of tomatoes, who are also 
heavy shippers of melons and “lopes,” will have forgotten 
within the next week or ten days that they have grown a crop 
of any kind, save tomatoes. 
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The first tomatoes of the season, in this section, were 
packed Monday last, and it is thought that there will be quite 
a few brought in Friday and Saturday. The canning establish- 
ment of D. S. Wroten, at Byrd’s Station (Salisbury), will start 
up tomorrow (Thursday), and it is expected to run again Sat- 
urday. Mr. Wroten purchased this plant of Mr. J. Cleveland 
White, of this city, about three months ago. Mr. White, as is 
known, is quite an authority on canned foods, and is also one 
of the most prominent packers and canned foods brokers in 
this section of the State. Capt. W. K. Leatherbury, of near 
Byrd’s Station, and Mr. D. J. Elliott, who has but recently 
completed one of the most up-to-date canneries in this section, 
and which is also located at Byrd’s, will also have a few toma- 
toes in Friday and Saturday, and by the latter part of next 
week will be running at a lively clip. 

Both packers and growers seem pleased with the outlook, 
and with tomatoes as with other crops this year, growers 
“hollered” before they were hurt. Before the melon and can- 
taloupe crops had fully matured growers said there would not 
be half a crop, yet the books of the railroad company at Bryd’s 
Station show that there have never been such shipments as 
those made this season. And it looks now as if it will be the 
same with shipments of canned foods. At any rate, there will 
be “tomatoes in this section’’—all the packers can handle. 

SPECIAL CORRESPONDENT. 


Hebron, Md., August 20th, 1913. 

The Canning Trade: Mr. J. Cleveland White, of Salis- 
bury. has sold his canning-house here to Mr. Roy Wilson, our 
fellow-townsman, who will operate it this year. While Mr. 
Wilson has not had the experience in the canning business 
that many others have, it is the opinion of his friends that he 
will operate it successfully this year and soon “‘grow up” with 
the business. Mr. White had conducted this plant for a num- 
ber of years, and many regret his withdrawal from active 
operations here. Mr. Wilson will start up about Monday next. 

It is the opinion of growers that the yield here will be 
even better than that of last year, although the acreage is 
nothing compared to that of 1912. Farmers and truckers 
went in for melons and cantaloupes this year, and while it 
must be admitted that they have made money from these 
crops, they regret that they did not go into tomatoes more ex- 
tensively, as they realize that those who did will add to their 
bank accounts very materially. 

It is stated that Mr. Wilson will pack strawberries, 
peaches, peas, corn, potatoes, and other fruits and vegetables 
next year. His many friends here wish him abundant success 


in his new venture. 
SPECIAL CORRESPONDENT. 


Lewes, Del., August 18th, 1913. 

The Canning Trade: Ours is a new firm, packing toma- 
toes only, and we have out 135 acres this year, whereas the 
old firm, running the same factory had last year 210 acres. 
The crop is now in about an average condition. If weather 
conditions are favorable, we will have an average pack. But 
the dry weather has made the crop about two weeks late and 
we are in danger of an early frost. Throughout the county 
the crop is not as good as it is locally; the vines were set out 
later and the winds have blown the blossoms off. 


Hollyville, Del., August 15th, 1913. 
The Canning Trade: Our acreage of tomatoes is no 
larger than usual, and the crop is now in fair condition as re- 
gards prospects. W. T. HURDLE. 


Botetort County, Va., August 16th, 1913. 
The Canning Trade: We pack beans and tomatoes, and 
on the latter have about the same acreage as last year. The 
condition of the crop, however, is rather off, and is not as good 
as it was last year. We consider our chances for a medium 
pack as good. 
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Rochester, N. Y., August 18th, 1913. 
The Canning Trade: We have your inquiry blank, but 
would advise that we pack so many different items that ‘it 


will be impossible for us to give you specific information on 
all the different items. 


We believe a conservative statement is that in general 
the pack in New York State will not be more than 60 per 
cent. of last year, and that packs of the different items are 
turning out short. The scarcity of future business curtailed 
the acreage and now the unfortunate weather conditions are 
reducing production from such acreage. 

W. N. CLARK COMPANY. 

« Cardington, Ohio, August 18th, 1913. 

‘The Canning Trade: We do not expect to turn a wheel 
this year. The corn and tomato crops have been a failure, 
and we hardly need add that the prospects are poor. 

CARDINGTON CANNING CO. 
New Albany, Ind., August 14th, 1913. 

The Canning Trade: We usually pack tomatoes, etc., and 
put out about the same acreage as usual, but everything dried 
up and we now have nothing. Some parties put out late 
plants, but we doubt if they get any fruit. We are some- 
what blue. We had a little rain today, the first in three 
weeks. We can’t buy any but wormy tomatoes. 

There is about a quarter of apple crop; one-fifth of a 
peach crop and no plums. GEO. H. TODD. 


Westfield, Ind., August 18th, 1913. 
The Canning Trade: We pack peas, corn and tomatoes. 
Our corn acreage was cut in two and our tomatoe acreage is 


not as large as usual. Both crops are in a fair condition and 
we look for a medium pack. 
GEO. VAN CAMP & SONS CO. 


Alton, Ind., August 18th, 1913. 


The Canning Trade: Tomatoes, the only crop we pack, 


NOW is when you Need a copy of 


Complete Course Canning 
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are but a half acreage, though the crop is in fair condition, 

with prospects fair. We had too much dry weather and the 
crop went out late. ALTON CANNING CO. 
eet _.. Clarksdale, Mo., August 16th, 1913. 

The Canning Trade: We have one-half a crop of toma- 

toes in prospect on an acreage that was one-third larger than 

last year, all of which can be placed upon the dry weather we 
have had. DURRANT BROS. CANNING CO. 


Winona, Ont., Can., August 18th, 1913. 
The Canning Trade: We pack a full line of canned 
foods, and put out this season about the same acreage as 
usual. Crops have suffered slightly from the drouth, but our 
corn looks good, as do also the tomatoes and late fruits, such 
as peaches, plums, etc., are very good. CANADA. 


THE WORLD WATCHING CANNED FOODS. 


That the splendid work being done by the National Can- 
ners’ Association for the canning industry is beginning to 
make its impress upon affairs of national scope is shown in 
the frequency with which daily newspapers and leading mag- 
azines now favorably refer to canned foods. 

The September issues of ‘“‘Pictorial Review” and ‘‘House- 
wife” both contain good articles on canned foods; and our 
old friend, Doctor Wiley, in ‘Good Housekeeping,” always 
applies the balm of hearty approval to the foods in general 
after he has indulged his fatherly prerogative of scolding the 
industry for some fault or shortcoming in particular. Some 
may find a solace for these scoldings, in the words of the 
Psalmist, ‘“‘The Lord chastiseth whom He loveth,” and be 
grateful than canned foods are becoming loved; and those not 
similarly inclined, may console themselves with the words of 
the best advertiser who ever lived, B. T. Barnum, when he 


Hesitation at “kettle time’ means loss. Have 


this book at hand for immediate reference 


and you will be easy in your mind—because 


you will be guarded against mistakes. . 
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said: ‘I care not what they say, so that they say something.” 

Recently the Washington Evening -Star gave quite 
an amount of space in its Sunday edition to a description of 
the National Canners’ new laboratories, and in general of the 
work that is being done. In the course of this Grticle, which 
was headed ‘‘The National Canners’ Laboratory,” and is from 
the pen of Frederick J. Haskins, the writer, said: 


“The equipment of the’ laboratory established in Washington by 
the National Canners’ Association will be completed about the first of 
September. Even before that time it will be doing practical work 
toward the solution of the problems confronting the canners and the 
public dependent upon them for food. This is the first laboratory ever 
established in this country by any trade organization for the purpose 
of scientifis research work. The results of this research will not be 
confined to the members of the association, but will be published so as 
to benefit every individual canner and the general public. The work 
will pertain to the increased sanitation of canneries as well as to the 
improvement of canned foods from the standpoint of flavor and whole- 
someness. 

“In addition to experimental research, for which the laboratory is 
primarily established, a commercial department will be maintained for 
the benefit of members of the association. For instance, a canner, 
having a large crop of peas to handle, finds that the new cans, which 
have been adopted for sanitary reasons, do not preserve the peas. They 
are spoiling a few days after being put up. Thousands of dollars’ 
worth of peas are involved, and as they already have been, contracted 
for, the canning firm must be the loser. A case of the peas is shipped 
to the laboratory with a statement of the difficulty. They are sub- 
mitted to chemical analysis and within twenty-four hours a remedy 
may be devised and its details telegraphed to the canner. Thousands 
of cases of peas may be saved in his way. 

Commercial Feature to Be Self-Supporting. 

“The commercial feature of the laboratory is designed to be abso- 
lutely self-supporting. A provision of $50,000 annually for three years 
already has been obtained. The selection of the special subjects for 
research is to be in the hands of a committee of the association aided 
by several scientific men. While the work of the laboratory is to be in 
direct harmony with the pure food workeof the Department of Agri- 
culture, it is to receive no appropriation of public funds. The new 
institution is in charge of Dr. W. D. Bigelow, formerly assistant to the 
chief chemist of the Department of Agriculture, and Dr. A. W. Bitting, 
formerly food technologist of the Department of Agriculture. 

“The establishment of this new institution is a recognition, upon 
the part of the canners, that the highest degree of perfection must be 
acquired to fit their products for the food of the nation. Instead of 
fighting laws looking toward this end, the canners are lending their 
aid toward their enforcement, thereby raising the standard of canned 
foods. The increasing amount of canned food eaten each year renders 
its purity essential to the public health. Last year the total canned 
food product of the United States reached a value of $157,000,000. A 
ease of canned food containing two dozen cans was consumed by every 
three men, women and children in the country.” 


OWNER OF ADULTERATED FOOD IS LIABLE IF HE SHIPS 
TO HIMSELF IN ANOTHER STATE. 


The United States Circuit Court of Appeals has just de- 
cided an important question concerning the enforcement of 
the Federal Food and Drugs Act. The Philadelphia Pickling 
Co. was the defendant in a prosecution for shipping nine bar- 
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rels of bad tomato paste from Belleplain, N. J., where it has 
a factory, to itself in Philadelphia. The pickling company did 
not deny that the stuff was bad, but took refuge behind the 
contention that there was no interstate shipment within the 
meaning of the law, because the owner, which was the Phila- 
delphia Pickling Co., did not ship to another person in another 
State, but shipped it to itself. 

The District Court decided against this contention in the 
following language:— 


“The shipment here is said to have been made from the owner to 


himself, the shipper and the consignee being the same person, and 
that from that we are to conclude that it was not commerce. I do not 
think the cases cited by counsel will support that insistence. Further- 


more, it must not be overlooked that all those cases were dealing with 
Section 10, seizures in which the element of sale is expressly inserted. 
It may very well be that a person cannot sell to himself; yet a ship- 
ment by one to himself may be in contemplation of sale and fall within 
the statute’s inhibition. If Stevens, the original owner, had shipped 
these goods direct to the defendant at Philadelphia, there would be no 
question but that it would be a shipment in interstate commerce. Will 
the mere fact that the purchase was made in New Jersey and shipped 
by the purchaser to himself in another State take the transaction out 
of the act? To put such construction upon this section seems to be 
violative of the ordinarily accepted principles of statutory construc- 
tion.” 

The Philadelphia concern, when it lost in the court below, 
appealed to the United States Circuit Court of Appeals, which 
affirmed the judgment of the lower court in the following 
opinion :— 

“In our opinion it was interstate commerce for the owner to ship 
the goods from New Jersey to Pennsylvania for a business purpose 
such as examination and test; and as the goods were adulterated such 
a shipment was unlawful. 

“The judgment is affirmed.” 

This may be taken as finally settling it as a fact that if 
the owner of adulterated or misbranded foods ships them to 
himself in another State, it is an interstate shipment within 
the meaning of the Federal Food and Drug law, and he will 
be liable to the regular penalties of the act. 

The above report of the case is taken from the Grocery 
World, of Philadelphia, of August 18th, and will be found 
interesting as solving a possible difficulty over shipping goods 
from one factory to another in different States. 
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FOR CANNED FOODS OF ALL KINOS 


THE Canning TRADE 


SANITARY 
EQUIP YOUR CANNING FACTORY WITH 
Paper Towels 
Liquid Soap 
Towel Holders 


Soap Containers 


ALSO... ( 
Canning Machinery and Supplies 


QUICK SHIPMENTS 


MARKET PLACE, BALTIMORE, MD. 
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PUBLISHED EVERY MONDAY BY 
THE TRADE COMPANY, 
A. I, JupcR, - - - - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


Tur Canning TRaDk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - - - - . - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to Tom TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 1§ cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Peckers are invited and requested to use the columns of THE 
Canning TRaDk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters wi!l be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, AUGUST 25, 1918. 


EDITORIAL JOTTINGS. 


If you have tears to shed, prepare to shed them— 
when you read the Crop Reports of this week. 


Canada is so far away,apparently, that she does not 
hesitate to take on a cheerful mood in her crop reports ; 
but the only man who dared be at all optimistic in these 
United States was jumped on flatfooted, by dulany. 


Stoics and Jobs! we have them in goodly numbers 
in the canning industry. “My crops were all burned off 
and I will do nothing, for the tomatoes that might be 
bought are wormy—I am somewhat (!!!) blue.” Shades 
of the stoics of old, look to your laurels! 


THE Canning TRADE 


The Pacific Fisherman says “the canner works from 
sun to sun, but Gorrell’s work is never done,” and ’tis 
true. But let us add to this the Peach Killer and the 


"trop killer of 1913—the Hon, Jack Frost and S. Drouth. 


We are glad to have our readers send in their version 
of crop conditions,eand to call attention to any incorrect 
statements regarding crops as they may consider them. 
We know of no subject which permits of so wide a varia- 
tion of opinion as the question of possible crop yields or 
conditions. Our “Special Correspondent” on the Penin- 
sula is a man of middle age and sound judgment, 
schooled in the observance of such matters as he writes 
upon, and competent; but he is human, and merely ex- 
presses his version of conditions as he sees them, or 
learus them from intercourse with others. He has no 
personal interest one way or the other; is not connected 
with the business, and is therefore entitled to be consid- 
ered as thoroughly unbiased. But being human, he can 
err, despite the fact that he is on the ground and not 
“guessing.” For Mr. Dulany certainly knows his own 
business, is a wide-awake and a progressive packer, a 
man in whom we have every confidence. He is right, 
and we regret the mistake that was made, but it was an 
error of judgment, not of intent. Speaking of the crop 
conditions of the entire section covered by “Special Cor- 
respondent”—the heart of the Peninsula—whether his 
optimistic views or the pessimistic views of many others 
come true, only time can tell, 


Professor Monroe, who is interested in the tomato 
crop purely from a scientific point of view (he is Vege- 
table Culturist at the Maryland Agricultural Experiment 
Station), and has covered the Peninsula quite thorough- 
ly, and looks further than the mere surface of the grow- 
ing crop, does not regard the prospects as bright. He is, 
therefore, aligned with the pessimists. 

Another thoroughly reliable writer, who signs him- 
self “Alpha” in this week’s very important article on 
“Whiat is a Sanitary Cannery,” and who has visited nearly 
every cannery in the section under question, has no per- 
sonal interest one way or the other in either crop or 
pack, but by training is well able to judge from obsery- 
ance as to the comparative condition of the crop, also be- 
longs to the passimistic side, for it is his judgment that 
the crop must be comparatively small. 


In contrast with these pessimists, one a very repu- 
table packer and two professional men of unbiased and 
weighty opinions, we have first “Special Correspondent,” 
already referred to, and who is in intimate contact with 
growers and canners in his section, and he is an optimist 
as regards the tomato crop. Quite a number of the lead- 
ing canners of that section also look forward to large 
yields and a big pack, and in general the supply men, the 
can makers particularly, all regard prospects for a good 
big pack as very bright. Who is right? Only Time can 
tell. 
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The time is now near at hand when Seed Selection 
by the canners should be given careful attention. The 
work is simple enough, but requires care and attention. 
It is of such importance that the “boss” himself should 
make it his personal business to attend to. Next week, 
in our issue of September Ist, we will give Professor 
Monroe’s splendid article on Seed Selection. He treats 
the subject thoroughly, giving full directions, and the 
canner who reads it properly will see that he can well 
afford to give time and attention to this question, no mat- 
ter what his duties at this ime. Do no fail to read this. 


We mentioned last week in this column the proba-_ 


bility of lower express rates, a consideration of much im- 
portance to all canners in the sending of samples. 


As the season for sending such samples in greatest 
number is now at hand, or very near, we deem it wise, in 
the absence at present of any decided reduction, to call 
attention to the fact that such samples take the same 
express rate as dried fruits. We may best explain this 
by referring to letters to Mr. H. C. Hemingway, Chair- 
man of the Committee in the National Canners’ Asso- 
ciation having this matter in charge, as it is to him that 
the credit for the better rates are due, and in fact for 
any improvements that may be secured. ; 

Writing Mr. Hemingway in January of this year, 
The American Express Company said: 
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“At one time the Express Company carried canned foods, 
samples or regular shipments, in the territory west. of the 
Rocky Mountains at the General Special Rate, pound rates 
minimum charge 35 cents, while at the same time shipments 
of that character in the territory east of the Rocky Mountains 
were charged a higher rate. 


“On October 20th, 1912, the classification was so changed 
that canned fruits, vegetables, meats, mincemeats and olives 
were added to the General Specials, whether the shipment con- 
sisted of samples or regular sales shipments, and at the charge 
of pound rates, minimum 35 cents, so that the classification is 
the same throughout the entire country.” 


All other express companies are on the same basis. 
So that packers should be careful that they are properly 
charged in accordance with this understanding. 


Just a word regarding the special article this week, 
entitled “What is a Sanitary Cannery.” We want to as- 
sure all that while the writer not disclose his 
identity, but uses the nome de plume “Alpha,” he knows 
whereof he speaks, and the advice he gives is such as will 
meet the approval of any or all inspectors, State or Goy- 
ernment. And that it is of importance, may be seen from 
the fact that the Government as well as each of the 
States will have a special squad at work in the canneries 
this season. In other words, that every cannery is to 


does 


have particular attention, and they would not do this 
unless they intended to be very drastic in their handling 
of the goods this fall and winter. 
ought to be sufficient. 


A word to the wise 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 


Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. . 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 


The cans stand still during seaming. 


Worm-wheel and worm- 


ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard. the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: ? 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very important factor under the in- 
demnity laws of the several states. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, -_ = NEW YORK 
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Any Canner or Can Maker located on the Pacific Coast, no matter where, “fegardless of size, is in my territory. If I have never 
supplied your wants, then give me a trial. Those Canners now on my books know that I represent the biggest, best and safest 
manufacturers Catering to the Canning Industry. 


E. J. JUDGE, 356 Market Street, SAN FRANCISCO 


REPRE SENTING 
Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


SEEDS which SUCCEED. 


CANNERS can get all sorts used in CANNING 


LANDRETHS 


Let us know your wants and we will quote you. 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS Founded 1784 BRISTOL, PENNA. 


Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


"Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


——MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
- KETTLES, CRATES, &c. 
WRITE FOR PRICES 
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The California Market 


Peach canning in full blast—Large pack not possible—Scarcity high grade 
apricots and some berries—Pineapple pack large—Tomato packing com- 
menced, prospects dull—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., August 22, 1913. 

Peach Canning in Full Swing.—The peach canning season 

is now in full swing in California and packers are commenc- 
ing to be in a position to judge the size of the pack with some 
degree of accuracy. Many of the large plants are not being 
operated and those that are running are not being rushed, so 
that it can be plainly seen that such a pack as the one put up 
last year is out of the question. Growers have fallen down 
badly on deliveries of clings, but freestones are in good sup- 
ply and canners will be enabled to put up as many of these as 
desired. Prices on both clings and freestones are higher than 
those prevailing a few weeks ago on account of the scarcity in 
the supply of the one and the fact that the othe? is in good 
demand for shipping and drying purposes. Where dried 


peaches went begging-a year ago at four and a half cents they 
are now selling readily at five and five and a half cents. 


Business Quiet.—A fairly good business is being done in 
canned fruits, but the demand is not as brisk as might be ex- 
pected when the light pack is taken into consideration. High- 
grade apricots and cherries could be disposed of if they were 
in stock, and the same is true of certain grades of cherries. 
Speculative business is lacking and buyers are evidently plac- 
ing orders for early requirements only. As far as packers are 


concerned last season’s great pack has been absorbed and a 
very close clean-up is looked forward to this year. 


Pineapple.—The reduced prices made a short time ago by 
pineapple packing interests have stimulated business mate- 
rially, but even now this article is not moving as was the case 
a year ago. Buyers realize that the pack will be an immense 
one, probably a million and a half cans, and that there will be 
stock for everybody. It seems as though the time has come 
when pineapple packers will be compelled to carry stocks 
through the entire season, as is now the case with the salmon 
canners and California fruit packers. The pineapple pack this 
year is not only proving to be the largest on record, but the 
quality is proving to be unusually fine. 

Tomato Canning On.—Tomato packing is just commenc- 
ing in California and it will be about a month before it will 
be very active. The crop outlook in the Hayward section is 
not very encouraging, as the dry season has stunted the vines 
and caused a reduction in the acrtage. Packers are not at- 
tempting to secure much business at present rates and some 
have withdrawn prices until packing is well under way. Spot 
No. 2% standards are selling at 80 cents and futures are 
being offered at the same figure. Spot solid pack goods are 
out of first hands and but few operators are offering futures. 

Salmon.—wWith the time for the naming of opening prices 
on the 1913 pack of Alaska and Puget Sound salmon close at 
hand renewed interest is being taken in canned fish and satis- 
factory subject-to-approval orders are being booked. It is 
generally believed here that Puget Sound sockeye will open at 
$1.10 f. o. b. Coast, and that Alaska reds will be but little, if 
any, higher. There are others, however, who express the opin- 
ion that higher rates will be named. No date has been set for 
the announcement of opening prices, but these are expected 
before the close of the month. The run of Columbia River 
Chinook salmon has not been large and some packers are ad- 
vising their trade that but 50 per cent. deliveries can be made 
on No. 1 halves and flats. Several who made heavy early sales 
are now attempting to buy halves and flats to fill contracts. 

Word has been received from the Cook Inlet country, 
Alaska, that a great run of salmon is on there and that more 


fish have been caught than can be packed. For a time it was 
feared that the run would be a failure there, but a capacity 
pack is now assured. 

Coast Notes.—The Hemet Cannery, of Hemet, Cal., is hav- 
ing one of the most successful runs in its history, and will 
have a pack of 150 carloads of apricots and peaches. The 
entire output of this plant for the season has already been 
disposed of. 

The California olive crop is in excellent shape and it is 
estimated that it will be double that of last season. Packers 
are preparing to put up about a million gallons of pickled 
olives, and in addition there will be almost as large a quantity 
of olive oil. 

The Central California Canneries has notified its trade 
of a number of important withdrawals and changes in prices. 
All apricots, except standards, seconds, water and pie, stand- 
ards and seconds peeled and standard sliced, have been with- 
drawn. Heavy withdrawals have been made in cherries and 
blackberries, all loganberries have been withdrawn, prices 
have been advanced on practically all pears, and extra stand- 
ard plums have also been advanced. 

The new cannery of Libby, McNeill & Libby, at Sacra- 
mento, Cal., is making a large run on peaches and pears, 
and it is announced that when the deciduous fruit season is 
at an end olives will be pickled and packed in cans. 

The plant of the Pacific Canning Company, at Buena 
Park, Cal., has been purchased by the Pasadena Canning 
Company and will be remodeled and converted into a fruit 
and vegetable cannery. 

The experiment of canning green lima beans last year 
was so successful that a large pack is being put up this sea- 
son at Sawtelle, Cal. The packing season for this article is 
rather short and double shifts are being worked. 

The annual Bartlett Pear Show will be held this year 
at Placerville, Cal., August 20-30. El Dorado county has 
become a great fruit producing section and the Bartlett pears 
grown there are of an unusually fine grade. Attractive prizes 
are being offered by the management of the show for fresh 


fruits, vegetables and canned products. 
“BERKELEY.” 


OYSTER CANNERY FOR SALE. 
PARTNER RETIRING FROM BUSINESS. 


A plant of about 1000 barrels capacity, favorably sit- 
uated, with plenty oysters at reasonable cost. One of 
the owners is desirous of retiring from active business. 
Freight rates in and out are reasonable. The undersigned 
has a fleet of boats and will co-operate with the right 
party in the operation of the plant. 

Also offer entire or a part in another canning plant 
most favorably located on the West Gulf Coast, with fine 
Oysters for good RAW TRADE, and is fully equipped 
ready for either RAW or Steaming at a moment’s notice. 
Will guarantee market for entire canned output at full 
market price. Only those who are competent and mean 
business will please write for further particulars. 


W. R. HODGES, Cedar Key, Fla. 
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THE Canning TRADE 


To Save Money See the 

BUSINESS-GETTING PUBLICITY 
for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 


“Wanted & For Sale” Ads 


Made up or in Shooks. Cargo or Carload. 


ing’’ all canned foods to his customers and friends. 


CANTON BOX CO M Pp ANY The best way to reach and educate the retail grocers 


is through 


2501 to 2515 Boston St., Baltimore, Md. The RETAILERS’ JOURNAL 


36 La Salle Street CHICAGO, ILL. 


you pack from 1 to 10 thousand cases per season by hand, using cap? iin 
hole cans, it may be costing you more than is necessary. Can you afford & 

to overlook any proposition that will pay for itself in one short season? 

Can you afford to pay 30% more than is necessary? Others who have 
investigated have bought—some several times. If YOU investigate 

you will buy. Cut out the IF, lose the doubt and send for booklet to- 

day. Address Handy Capper Mfg. Co., Md. Savings Bank Bldg., 
Baltimore. Makers of the only successful single-steel capper on the : ) 
market. 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. : Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. ' HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers. 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 
Baltimore, Md., August 23rd, 1913. 

In our last market letter (16th) we said the tomato crop 
is right now at the point where the weather conditions will 
make or mar the yield during the canning season. During 
this week favorable weather prevailed, the receipts of raw 
stock instead of increasing were about even with those of the 
previous week, and, in consequence, the price per bushel ad- 
vanced from 60c. two weeks ago to 70c. per bushel. Weather 
conditions this week in other sections were no more favorable 
for the tomato crop than they were in Maryland, Virginia, 
Delaware, Pennsylvania and New Jersey, while in the south- 
western part of the country, Missouri and that section, the 
crop is reported to be a failure for canning purposes, burned 
to death by the extreme heat. Should these conditions pre- 
vail iwo weeks longer, it will cause a stronger and active mar- 
ket for the canned article. In fact, it looks now like the de- 
velopments in the coming week will set the pace for the re- 
mainder of the season. 

The tomato market was more active this week for both 
spot delivery and deferred shipment. The Western jobbers 
and tomato canners were again the largest buyers in point of 
quantity, and at full prices for the higher quality of standard 
brands. - The other sections are showing increased interest, 
though their orders have not increased in size as yet, ranging 
from one to three or four cars for prompt shipment, and dupli- 
cating the order when they are sold. That kind of buying 
makes the same total in the aggregate. An advance of five 
cents per dozen would cause increased buying in those mar- 
kets which have been backward. 

.Continuous flow of medium-sized orders for the other 
_lines of vegetables absorb a great many causes of goods with- 
out causing any advance in the prices until toward the end of 
the supplies. Three or four weeks ago corn at 45c. found 
fewer friends than it has now at 55c. dozen. Sweet pot- 
toes at 621%c. were also friendless, and they went out in small 
lots until everything available under 80c. has been cleaned 
up. String beans and wax beans are going out the same way. 
Spinach is selling freely for October shipment, as well as for 
spot delivery in small lots. New crop pole lima beans are ar- 
1iving. Spot kraut is in light demand and so are the other 
vegetables. 

The receipts of fresh peaches this week were so light that 
the prices advanced about 30c. per box over last week’s prices. 
The grades of fruit used for making pie peaches and seconds, 
table peaches, are about all in the cans, and the market is 
firme: because of the advance in the cost to pack them. 
Blackberries are strong, but not so active at the advanced 
price. All the other lines of berries and cherries are very firm 
because the stocks are so small. Apples are more active, and 
pears are strong and selling in medium-sized lots. 

Strong market for cove oysters because of very light 
stocks, but they are selling only in small lots. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeén, Md., August 20, 1913. 

Tomatoes.—Interest is centering on the tomato crop, 
which as yet is shrouded in uncertainty, added to the much- 
talked-of lateness, which has almost become a “‘chestnut,’’ but 
still an undisputed fact, with its possible ills and misfortunes 
to the crop, is the more recent report of blight in many sec- 
tions where but yesterday the outlook was the best. This evil 
is attacking the more advanced fields, and should its ravages 
become general, with the light settings on the late plantings, 
many of which have been subjected to heavy winds and thun- 
der storms while in bloom, the ultimate yield will become 
more and more a matter of doubt. 

In their anxiety to book some business when no business 
was going, on account of the vacation period, which is always 
a quiet time in the market, but more especially this season 
because of the protracted and extreme hot wave we have ex- 


perienced, some operators have thought it wise to make “‘cut 
rates,” but this course has not appealed to many factors as 
the general outlook for the crop seemed to be so much in 
doubt. Some snaps may have been picked up, if purchases 
have been made from reliable packers who will make good at 
the time of delivery, but for the most part producers have held 
aloof from these cut prices which spelled loss to many and 
lack of profit to all, preferring not to discount a loss until the 
time had come. That time seems not yet to have arrived. 
Some early packing of poor quality has been done, and 
this has also played its part in the low quotations. Buyers 
should therefore have a care and make sure that the supposed 
snaps they have bought are not shipped out from this poor 
stock, in which case the “‘snaps’’ might prove dear purchases 
in the end. The more conservative packers are maintaining 
early quotations, awaiting further developments, and some 
who made the low offerings have already withdrawn them. 
Corn.—The 50 per cent. reduction of acreage in the larg- 
est producing sections seems an assured fact, confirmed on all 
sides, and now the claim is for a 50 per cent. yield on a 50 per 
cent acreage. In the best crop sections the yield has been dis- 
appointing on account of the lack of fill and ears on the 
stalks, while through the West the hot wave has left its mark 
and tale of woe behind. Sections which heretofore have been 
the largest producers seem to have suffered the most, and in 
consequence quotations on both spot and future Western corn 
have recently advanced 5c. to 7%c. per dozen, making 60c. 
f. o. b. Western factory, now the inside, while some are asking 
65c. for standard Maine style corn. The old saying, ‘It’s a 
long lane without a turn,’’ has come true. Corn is now the 


feature on the canned foods list, with every indication of being 
much more in evidence as the season advances. 


The Western situation is being reflected in a general ad- 
vance everywhere, another case of where history repeats itself. 


Corn is now undoubtedly good property, with everything point- 
ing to still further advances. 


Look well to your fences and get in before it is too late. 


Corn is’ cheaper now than it may be for some time to come, 
and if you need the extra grades, act quickly—they will be a 
scarce article this year. He who hesitates is lost. Already 
the West is talking dollar corn before another packing season. 
Take care that you don’t get caught napping. 


WM. SILVER & CO., INC. 


Aberdeen, Md., August 21, 1913. 
Tomatoes.—Owing to the desire on the part of a few 
holders of tomatoes to clean up their old stock prior to the 
new pack, the market on spots has declined to 77%c. At 
this price we can offer 1000 cases No. 3 standards, 1912 pack, 
in good condition, f. o. b. Baltimore. We can also offer two 
or three cars of new early packed No. 3 tomatoes in sanitary 
cans at 80c. f. 0. b. Baltimore rate of freight to most points. 
The market on 2s is dull at 57% @60c. A few 10s have been 

packed in Baitimore and are being quoted at $2.60 @ 2.70. 


The market on future tomatoes is unchanged. Most 
packers have sold a fair amount of futures, which will keep 
them going until the packing season is well under way. The 
prospects at present in this section are for a fair average pack, 
if nothing happens. The crop this season is more uncertain 
than usual for the reason that the bulk of the tomatoes will 
not mature until the very latter part of September, when the 
crop is subject to the usual equinoctial storms, and should we 
have heavy rains during that period, it would cut quite a figure 
in the total pack, and would unquestionably make the present 
prices of 80c. for 3s and 60c. for 2s and $2.50 for 10s look 
cheap. This, of course, is all in the future, but is one of the 
many things that may happen to make a decided change in 
the situation. 

Corn.—The corn packers have all about started up for 
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the season, and some of them report that while the corn is 
fine, the yield per acre is not as heavy as last year. It is the 
desire of the packers here to pack their corn in prime condi- 
tion, and unless weather conditions prevent, this should be a 
year of fine quality in corn. We offer last year’s pack at 55c. 
for Evergreen, 55@75c. for Shoepeg and 57% @70c. for Maine 
style. New pack we can offer at 60c. for Evergreen, 62% @ 
75c. for Shoepeg and 60@75c. for Maine style. 


C. W. BAKER & SONS. 


LOUISVILLE, KY. 


Louisville, Ky., August 22nd, 1913. 

The principle interest in canned foods for the past week 
has been the inquiry and demand for both spot and future 
corn. Spot corn is cleaned up except for one or two small lots 
of Ohio standard quality, and which are being held at 55c. 
factory. The new packing of corn is just commencing and all 
packers report the receipts at factories as mostly nubbins. 
Some packers will not deliver 50 per cent. on unusually small 
contracts. The market is firm for new packed at 57%c. to 
60c. for Indiana and Ohio corn and the market is steadily 
going higher. 

The new tomato. pack is commencing, and while it will 
not be large, it is of good quality. Standards are firm at 
671%4c. and 87%c. for No. 2s and No. 3, respectively. 


PICKERELL & CRAIG CO., INC. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., August 22nd, 1913. 
Spot standard No. 3 tomatoes are quoted at 87%c. and 
No. 2s at 67%c., extra standard 3s at 97%c. The demand for 
future tomatoes is light and the market unchanged. 


Saw 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


33 


The corn market is steady at the advance and the de- 
mand good. Standard new packed corn is quoted at 60c.; ex- 
tra standard at 65c., and fancy at 75c. f. o. b. factory. 

There are still a few cars of Alaskas, early Junes and 
sweet peas obtainable at 75c., and the demand is fair. Sauer- 
kraut is scarce and advancing. There is a short crop in sigh 
and prices are advancing. . 

HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


: Waukesha, Wis., August 22nd, 1913. 

Wisconsin has finally finished her pea packing, and there 
is some surplus to offer in standard grades. Fancy peas in the 
small sift‘ngs are short, while there seems to be some surplus 
in standards and off standard Alaskas. Until deliveries of 
future contracts are made the exact conditions will not be 
known. 

There is a shortage of sweets in the fancy grades and 
small stiftings, and the sweet surplus will be in the large 
sizes. Standard Alaska 4s are selling at 85c., while No. 5 
sweets are holding at 80c. 


CRARY BROKERAGE COMPANY. 
SAN FRANCISCO, CAL. 


San Francisco, Cal., August 22nd., 1913. 

There is a heavy demand for Bartlett pears and stocks of 
standards and lower grades are about sold out. High-grade 
green gage plums are scarce, as the pack has been light. 

The fruit market generally is quiet and prices firm. To- 
mato packing is commencing on a limited scale, but there is no 
selling. 

Buyers’ views on red Alaska salmon are low, but brokers 
predict $1.25 as opening prices. FRISCO. 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B. HENDERSON 


(LonG DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 
Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO.,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Paul Fishback Louisville, Ky 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Will Make, and Keep it Sweet and Clean 


DISINFECTANT 


Be sure your Plant is in condition for inspection 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


BANNERMAN’S CHEMICAL CO.,. 


NON-POISONOUS—-DRY POWDER 


== SYRACUSE, NEW YORK 


= 

Wi) Favorably OWN to the Gnnin¢e dust 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 


for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
Baltimore How York —Chleage Baltimore New York 
ASPARAGUS*— (California) SAUERKRAUT}-Best Quality No. 3......... 65 67% 
“ White Mammoth No. 2%...... $285 240 265 a Standard “3 60 62% 
Green 250 230 $=240 80 82% 
“ Peeled. “ 2% 4 25 
Green, 220 230 32535 
Dry Beans 80 82% 
White, Medium 205 220 Mai 
“ Standard 80 82% 
os Tips White, Square “1 ...... «225 230 «220 3 
Green, Square ‘‘ 1 ........ 205 210 TOMATORS? Extra Stand. 
“ “ “ an Standard 60 65 
52% 55 57% Fancy 3 90 3 60 
67% 67% ve Standard 2.60 3 40 
: 70 72% 70 “ No. 2 Stand. Md. f.o.b.Co. 60 65 
BEANSt—Refugee Size I Whole No. 2... I 45 1 65 “ 80 85 
“ “ “ 100 100 “to, Maryland ‘‘ 250 345 
“ Cut 2.. yo 85 go to, Jersey 
String, Standard Green 2..... 50 55 62% Fancy San. Cans sinch....... 115 20 
“ 10....225 225 250 
Stand. White Wax APPLES—New York No. 87% 
“ “ 65 67% 65 3 00 
“ Red Kidney, Stand. No 60 62% 55 TO 230 250 
conse 9s | APRICOTS—Cala. Stand. 2 I 55 
ACKBERRIES§-Stand. No. 2...... 8 
“ “No, 2 Evergreen Stand ss 57% BUAC WStandard 490455 
“ 2 Shoepeg 60 “ 95 05 
9 Maine Style Standard......... 60 62% ...... BLUEBERRIES$-Stand. go go 
ss * » Extra Stand........... 65 70 Maine, I to 
MIXED VEGETA-) No. 2—12 Kinds........ 85 | BLUEBERRIES—Maine 5 75 
BLES FOR SOUP{/s Io 3 CHERRIES§-No. 2 Seconds, 
2 Early June Stand.................. I 05 I 10 go 2 Ex. Preserve 
2 Extra 1 65 BERRI §-Stan lo. 5 
“ ‘© 2 Extra Fine Sifted.................. 185 1 85 400 4 60 
sig 2 Ex. Stand. Marrowfats............ ...... I Io 95 No.1 Ex. Sliced Yellow, 95 
ae ae ” ” 
POMPKIN}{-Standard No. 3 7° 65 3 Standards, I 32% 
“ — » White... 85 


Chicage 
60 
55 
I 05 
3 50 
go 
82% 
I 00 
95 
95 
go 
85 
70 
360 | 
3 35 
go 
275 
75 
275 
2 25 
7° 
I 60 
80 
4 §0 
I oc 
I 35 
6 oo 
85 
go 
85 
I 25 
2 25 
8 co 
85 
4 00 
I 60 
1 80 
I 40 
go 
I 00 
I 50 
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| REGULAR AND SANITARY CANS 
Baltimore WewYork Chicage 
PEACHES{-No. 3 Selected, Yellow......... F. O. B, SHIPPING POINT. 
3 Seconds, White........... is SL , Mae Season 1913. Prices in effect January 1. Car load lots only. 
” 3 Pies, 80 82% 85 
I 30 30 eaul or Cap Hole Cans. 
ed Unpeeled............ 250 275 £285 Reguler, 
4 25 4 25 The American Can Company, Boyle Can Company, Continental 
PEARS{-No. 2 Seconds in Water.............. 50 aa Can Company, Johnson-Morse Can Company, Southern Can Com- 
” PE ansiicesiatesie 75 71% 80 pany, and the Atlantic Can Co. quote the following prices for Cap 
” 85 87% 90 Hole Cans:— 
3 Standards in Water............. ...... 75 I yo Size Opening Season’s Delivery 
30 1 1% in. $ 9.20 
vINE- Bahama cohen Extra No. 2 I 70 1 80 I 75 2% 2 1-16 in. 16.75 
APPLE* " Grated ” 2 I 172% 175 3 2 1-16 in, 17.25 
. I I 40 3Jersey 21-16in. 18,25 
2 I I 40 Io 112-lbs. 2 1-16 in. 44.00 
” I Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
af » Extra a I 75 I 70 $1 60; 24 inch, $1.85; 2 7-16 inch, $2.00. 
 Grat xtra 2 I I 
” ” ” Stand 2 I 75 1 55 OYSTER CANS Per M. 
7 ”” Shredded Syrup 625 65° | 3 ounce 2-11-16 inch diameter 2-4 inch high $ 8.50 
Crushed Water 460 490 4 * 2-11-16 3-% 8.75 
95 6‘ 3-% 3-5-16 II.00 
” ” ” 3 20 8 3-% 3-15-16 11.25 
” a Sanitary, or Open Top Cans. 
” The American Can Company, Boyle Can Company, Continental 
—Black Water No.2. 80 110 pany, Southern Can Company, quote the following prices for 
Black Water’ Io ..... 4 50 5 00 5 50 fI1.00 
STRAW- Ex. Stan. Syrup No. go I 05 I 05 15.00 
BERRIES§— Preserved I oo I 30 I 50 19.50 
Extra Preserved I 40 I 45 1 80 “ 3 4% inch 20.00 
Standard &5 87% 1 05 : 20.50 
Extra Preserved 1...... 92% | 3 5% 22.50 
Preserved 75 82% go 112-lbs, 45.00 
Standard Water’ ’’ ro...... 4 25 5 25 6 50 
CANNED FISH. ; OFFICIAL STANDARD SIZES OF CANS. 
HERRING ROE*-Stan. No, Ieo 100 #424100 AND Cap CaNns DIAMETER. HEIGHT. 
OVSTERS§-Stan, 5 oz. No 1 
” ” 12 oz, ” 
SALMON—Sockeye Ten 
»”» Flat ” No. 4 
” ” ” No. 4-9-16 
id Red Alaska Tall ” No. 4-% 
Cohoe Tall No. 5-% 
Flat No. 7 
” ” ” ” 
Pink Tall in 
” Columbia talls, CANNERS’ METALS. 
” torotons 1 to4tons 
a e 
| PIG LEAD—Omahsor Federal 9475 §00 
SHRIMP}{-Wet or Dry 215 200 PIG L ma 
Wet OF Dry NO. 107% 1 0 so 
LDER—Drop and Bar......... 24 3 
(Baltimore Shrimp prices f.o b. Mississippi.) Wire 24 23 21 
ee Wire Segments...... 24 23 21 
(2) TIN PLATES. F. O. B. MILL 
(t) “ id 20, 107 lbs. Base Bessemer 3 75 
* “ EG. Striner & Brokers Ibs. Bessemer 3 60 
“ Tayler & Sen, Brecers 14x20, 95 lbs. ‘* Bessemer 3 55 
New York and Chicago prices Corrected by Special Correspondence, 14X20, 90 lbs. ‘‘ Bessemer Steel ....... 3 50 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciatéd. You are unlikely to be interested every . week, in 
what is offered here, but it is possible you will bé a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 


Adress BOX A 39, 
care The Canning Trade. 


Capping Cans by hand is expensive. Capping as per 
my instructions reduces cost 40 per cent., and makes the 
Boss independent of the so-called “expert.” Ask for 
booklet and testimonials; both free. Address A. S. 
Wise, Govans, Md. 


Factories Wanted. 


Corn and Pea Plant Wanted.—Grand Forks, North 
Dakota, wants Corn and Pea Cannery. Soil especially 
suitable. Shipping facilities excellent, market inviting. 
No cannery yet established in state. Local men will in- 
vest reasonable amount of capital with practical men 
who will invest money in plant here and who can dem- 
onstrate ability. For information regarding opening, 
address C. W. GRAVES, 

Grand Forks Commercial Club, 
Grand Forks, North Dakota. 


a business. 


Canning 


experience by canners. 


holes.” 


304-5 State Bank 
of Maryland Building 


BALTIMORE, 


Make No Mistake | 


in the packing of your goods. 
Know what you are doing and be certain the 
goods are turning out as they should. 


asin any other business, experience counts. 
ands of dollars have been tossed into the rapacious maw of 
But YOU don’t have to. 
wise you will profit from the experience paid for by others. 
How? 
Get a copy of “A Complete Course in Canning,” a 
book written by a man with a vast experience; in fact he 
made a living for years pulling canners out of “experience 
Price $5.00 the copy. | 


THE TRADE 


Machinery Wanted. 


Wanted—One second-hand Gallon 
Address 


Can Header; 
state condition and price. 


BOX A 45 
care “The Canning Trade.” 


THE CANNED GOODS. EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anv CALVERT STS. 
President, F. A. TorscH Vice-President, Gro. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F, ASSAU 


COMMITTEES: 


Executive: Joun S. Gress, JR. ALBERT T. MYER’ H.S. OREM 
Arbitration: E, C. WHITE W. A. WAGNER =‘Jas. B. 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: Rurvus M. C. J. BRooKs J. A. ScHALL 
Louis GREBB D. H. STEVENSON 
Legislation: Gro. N. NUMSEN E. H. MILLER 
A. T. MvER W.E. Ropinson’” G. PHILWIPS 
Claims: H.S. OREM BEN]. HAMBURGER 
C. F. BUTTERFIELD F. Curry W. A. SILVER 
Hospitality: T.J. MeenHan’~ H. W. KREBS E. A. KERR 
Brokers: H. A. WAIDNER GRECHT' 4H. FLEMING 


Counsel: Morris A. SOPER Chemist: CHAS GLASER 


It is the mistakes that wreck 


Many thous- 


If you are 


MARYLAND 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion 
with order, Where the address is care of ~ Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one ng 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


Wanted.—Experienced man to operate Ayars’ Capper; 
12 months’ job for right party. Address A. K. ROBINS & 
CO., 116 Market Space, Baltimore, Md. 


Wanted—Man enue: in packing and processing 
Fruits, Vegetables, Jams and Jellies. Give reference, experi- 
ence. Address “BOX A-40,” care The Canning Trade. 


Wanted.—A woman to take charge of an institution can- 
ning factory for three months, beginning in July. Write to 
Superintendent of Letchworth Village, Thiells, N. Y,. sending 
recommendations. 


Wanted—<A competent, up-to-date processor for tomatoes 


and pumpkin; must be able to equip and handle canning ma- 
chinery. Address BOX A 41, care The Canning Trade. 


Wanted—Pulp Man, with experience at making high- 
grade Tomato Pulp; good wages for the right man, with a re- 
liable house in Ohio. Give references, salary expected and de- 
tailed experience, etc., as to ability and character. Address 


BOX A 42, care of The Canning Trade. 


SITUATIONS WANTED. 


WAaANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canniug Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


PosiT1IoN WANTED.—I am open fora proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sporsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


5.00 menthly ; cash 
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SITUATIONS WANTED-—Continued. 


‘Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 


ager of help; strictly sober, and can furnish good references. 
Address “A. H.,” care The Canning Trade. i 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 


Address ‘‘BUSINESS,”’ care of “The Trade.” 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 


HADDONFIELD - - N. J. 


itself, does it not? 


HALLER’S NEW (913 CATSUP FILLER 


Fills BOILING HOT CATSUP or CHILLI SAUCE in BOTTLES, Jugs or Cans, Free from AIR 
BUBBLES; best, cheapest of all filling machines and ready to start when the whistle 
blows. Made to fill any capacity up to 80.10 oz. bottles per minute. One Cincinnati 
firm uses 17; a firm in Toledo bought 16, and now over 350 are in use. It speaks for 


MADE AND SOLD ONLY 


THE JOSEPH HALLER CO., PITTSBURG, PA. 


Also manufacturers of the wonderful STRAWBERRY and FRUIT WASHERS, BOTTLE RINSERS AND CORKERS. 
CONSULT US ABOUT YOUR BOTTLING PROBLEM 


BY 


| 

| 
: 

a 
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: 
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38 CANNERS READY REMINDER OF 


MACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 


re. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co., 


Books on Canning, Preserving, Etc. 
“aA Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Jos. Haller Co., Sheridanville ~ 
Sprague Canning Machinery Co., 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Co., Chicago. 
J. Paver Co., Chic 
Pickrell. Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Usps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
ae Can Co., Syracuse, Chicago, Bal- 


Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, 
Southern Can Co., Baltim 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
ars Machine Co., Salem, N. J. 
nw. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., itimore. 
Slaysman 4 Co., Baitimore. 
Stevenson & Co., Baltimore. 
L. J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


©anners’ Supplies. 
Ayars Machine Co., Salem J. 
Brown-Boggs Co. ‘Ont. 
J. Judge, ~y rancisco. 

K. Robins & See. Baltimore. 
B. Lockwood Co., Philadelphia. 

rague Canning nery hicag 

R. Stickney, Portland. 


hi Machine. 
Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


r Mfg. Co., Baltimore. 
Machine’ Co., Mt. Vernon, N. Y. 
A. K. “ee & Co., Baltimore, Md. 
L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery ° Co., Chicage. 


Oapping Steels. 


Geo. E. Lockwood Co., yoy 
Handy Capper Mfg. €o., Baltim 
Max Arms Machine Co., Mt. Vernon, 'N. Y. 
Renneburg & Sons timo: 

K. Robins & Co., Greitenena, Ma. 
Sinclair Scott Co., Baltimore. 
Slaysman & Baltim 
Sprague Canning Machinery Co., Chicage. 
H. R. ckney, Portland, ne. 
Geo. W Zastrow, Baltimore. 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek. N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Wm. S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott Co., Baltimore. 
Sprague Canning juachinery Co., Chicage. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker, 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
Bros., Morral 
K. Robins & Co., iattimere, Ma. 
ae Canning Machinery Co., Chicago. 


Corn Huskers, Cutters and Silkors. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Md. 
Scott Co., ‘Baltim 
Sprague Canning Machinery’ Chicage. 
Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn,, Washington, D. C. 


Crates, Iron Process. 
Bros., Morral, O. 
Sons, Baltimore. Ch 
Prague Cannin achinery Co. cage. 
Geo. W. Sastrow, Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N. Y. 
Garden City Laboratory, Chicago. 


Engines, Boilers, Fittings, etc. 
E. & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Sprague Cang. Mehy. Co., Baltimore. 


Filling -Machines—All Kinds. 
Avege Machine Co., Salem, N. J. 
. K. Robins & Co. Baltimore. 
Cang. Mehy. Co., Baltimore. 
baltimore. chs 
annin, Machinery Cuw., cage. 
enry R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co, Salem 
Clayton & Lambert Mfg. < Detreit, Mich. 
J. 8. Hull Mfg. Co., Balti more. 
Cc. M. Kemp Mfg. Co., Baltimore. 
EB. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Ma. 
Stickney, Portland. Me. 
. Gas Machine Co., Muskegon, Mich. 


Fiax. 
Garden City Laboratory, Chicago. 


Grasselli Chemical Co., Cleveland, O. 
Geo. BE. Lockwood Co., Philadelphia. 


Gas Machines. 
Cc. M, Kemp Mfg. Co., Baltimore. 


Insurance. 
Canners’ Exchange, C 
Lansing Wornce, Manager.) 


ol By 


Clayton & Lambert, Detroit, Mick. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 

Geo. BE. Lockwood Co., Philadelphia 
. Renne burg & Sons. Baltimore. 
K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labels. 
U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Burt Machinery Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 
Burt Machinery Co., Baltimore. 


John G. Maters’ Sons, Baitimere. 
Seely Bros.. Biaine, Wash. 


Lacquering Machines. 
Burt Co., Baltimore 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
Edw. Renneborg & Son, Baltimore. 
Spregee Canning Machinery Co., Chicage 
. W. Zastrow, Baltimore. 


Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Burt Machinery Co., Baltimore. 
H. Knapp Co.. W nuster, Md. 
J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 
Edw. Renneburg & Son, Baltimore. 
A. K. Robins oy Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


E. J. Judge, San Eveneisee. 

E. J. Lewis, Middieport, N. Y. 

The John R. Mitchell re Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 

Geo. Zastrow, Baltimore. 


Pulp Machines. 


-Boggs Co., Hamilton, Ont. 
Kern, Wilkes-Barre, Pa. 
Binciaiy Scott’ Co., Baltimore. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Sanitary Cans. 
American Can Co., New York, Baltimere 
Chicago. 
Continental Can Co., Chicago, Syracuse, Bai- 


timore. 

Sanitary Can Co., Freeport N. ¥ 
(Indianapolis, ridgeton.» 

L. & J. Steward, Rutland, 


Sanitary Can Making Machinery. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L& J. Steward, Rutland, Vt. 
Torris. Wold & Co., Chicago. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, lil. 


Sieves Screens. 


Wm Kern, Wilkes Barre, Pa. 
Binciair Beott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem N. J. 

Morral Bros., Morral, 

Edw. Renneburg & Son Baltimore. 

A. K. Robins Ce., Baltimore. 

Sprague Canning Machinery Co., Chicage. 


Solder Cap Hemming Machines. 


B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, oO. 
Sprague Canning Machinery Co., Chieage. 
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THE Canning TRADE 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


Sole Manufacturers 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Blaine, Wash., U.S.A. 


Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


LEWIS STRING BEAN CUTTER 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. ‘Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 

Beans are scattered inte vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of beah. Capacity about 20,000 two pound cans in ten hours. 

This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulk Cans—either Plain or Lacquered 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE) CANS STAND STILL 


CONTINENTAL CAN CO., Inc. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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